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tained Sass: Cake 


The transparent quality of piping gel gave me the idea of using it to create the look of colored glass. Piping gel 
can be bought in small tubes of various colors in the grocery store baking section, You can also purchase clear 
gel from cake decorating suppliers, tint tt with liquid food coloring, and pipe it through a pastry bag 


+ Fa 
Serves 135 





Cakes: 

8-inch round, 3 inches high rolled fondant (page 142) 

II-inch round, 3 inches high =inch-thick wooden dowels 

[4-inch round, 3 inches high brown paste food coloring 
18-inch round base, 3 inch thick clear piping gel and red, yellow, green, blue, 
royal icing (page 144) purple, and pink food coloring OR tubes of 
white glue ready-to-use colored piping gel 
=-inch-wide white ribbon for the edge of the pastry bags and couplers 

base and tiers up $2 


8-, II-, and 14-inch round foamcore boards 
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In advance: If you are using clear piping gel, place about 2 
Cover the base with thinned white royal icing. Let dry. heaping tablespoons of gel in small containers. Add a 
Glue the ribbon around the edge of the base. few drops of food coloring to each container and mix. 
— ۱ The gel will appear darker in the container than it will 
To decorate the cake. on the cake, so be sure to test each color by spreading 


Bake the cakes and let them cool completely. Assemble a little on some spare fondant. Add more color a drop 
the tiers on their corresponding foamcore boards. at a time if necessary. 
Cover with rolled fondant. Insert dowels in the tiers Fill pastry bags with the different gels and use the 
and stack the tiers on the prepared base. Attach ribbon #2 tip to pipe the gels into the designs, using the 
around the edge of each tier with a little royal icing. photograph as a guide, If you use tubes of ready-made 
Transfer the design onto the cake by placing pat- gel, you can pipe the gel directly into the designs from 
terns 1-17 on the cake and outlining them with a long the tubes. 
pin. Keep in mind that some of the designs will go 
over the edge and onto the top of the cake, 
Tint some royal icing dark brown. Use a pastry bag 
with the #2 tip to outline the designs. 
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Brides magazine commissioned me to design an all-white cake based on the elaborate Edwa retan ceiling گی‎ 
mentation in the Burden Mansion in New York City. Translating the intricacies of the plaster detailing into icing 


requires many of the decorating techniques 1 discuss in this book. The result is an exceptionally beautiful cake 
that recalls the elegance and craftsmanship of a bygone era. ۱ 


80 small and 26 large grape clusters 
I5 grape clusters on wires 
gum-paste decorations (pages 155-166): 
60 small apples, pears, and pumpkins 
6 shells, made from Wilton Baroque mold 
kit 
56 leaves, made with leaf cutter (pages 
167-169) 
cornstarch 
10-inch Styrofoam disk, I inch high 
8-inch Styrofoam disk, I inch high 
20-inch round base, 5 inch thick 
white glue 
+-inch-wide white ribbon to cover edge of base 
5-, 8- (use 2), 12-, and 16-inch round 
foamcore boards 
royal buttercream icing (page 139) 
--inch-thick wooden dowels 
toothpicks 
astry bags and couplers 
tips #1.5, #2, #3, #10, #14, #18, #22, #44, 
#45, #655, #65, #67, #199, and 3 


around the top of the lines with the #14 tip and 
another at the bottom with the #18 tip. Let dry. 


Make 6 large and 6 small run-in sugar ovals, using. 
patterns I and 2 (see page 12), When the ovals are 
dry, pipe evenly spaced diagonal lines with the #44 tip 


on the small ovals in only one direction, then pipe 
overlapping lines in the other direction. Pipe another 
layer of diagonal lines over the first 2 sets. Finally, 





+7 + 


' Í eves 280 


En 

Cakes: 
5-inch round, 4 inches high 
8-inch round, 4 inches high 
12-inch round, 4 inches high 
I6-inch round, 6 inches high 

2 sugar molds (page 170): 
I, made in a cup 3; inches wide by 2; 

inches high 
I, made in a tart pan 3 inches wide by 1 
inch high 

royal icing (page 144) 

3-inch-long Styrofoam egg 

Wax paper 

royal-icing decorations (pages 150-154): 
40 small rosebuds 
38 medium roses, 10 of them on stems 
30 large roses, 10 of them on stems 
120 small daisies, 10 of them on stems 
34 medium daisies 
4 large daisies on stems 
20 small petunias, 5 of them on stems 
8 medium petunias on stems 
20 leaves on stems 
[2 baby’s breath on wires 


„atmen ne A 


advance.‏ ورک 


Make a hollow sugar mold from the cup and a solid 
mold from the tart pan. When they are dry, attach the 
narrow end of the solid mold to the bottom of the cup 
mold with royal icing to form a vase. Let dry. Attach 
the 3-inch Styrofoam egg inside the vase with royal 
icing. To decorate, place the vase on a piece of wax 
paper and use the #2 tip to pipe royal-icing lines along 
the vertical ridges of the base. Pipe a shell border 
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Figure 2 


Roll the gum-paste fruits between š inch an di is 
wide using figure 2 as a guide. Let dry for at least 24 
hours. | 1 

Next, bevel the IO-inch Styrofoam disk. Use ai 
8-inch cake pan to mark the top (see the . 
Styrofoam, page 174). Cover the beveled edge of the 
disk with a thin coat of royal icing. 5 

Using royal icing, attach one of the 8-inch ور‎ nd 
foamcore boards to the bottom of the 8-inch Std 
foam disk. Cover the sides with royal icing, then E 
royal icing to attach the whole thing to the bottom of 
the beveled disk. 4 

Cut out and vein the gum-paste leaves. Attach 25 
leaves diagonally around the sides of the 8-inch disk 
Pipe dots with the #3 tip at the bottom of all f the 
leaves (figure 3). Attach the remaining leaves upright 
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around the beveled layer, but don't let the tops exten 


above the edge. The piping around the leaves will be 


Figure 3 


decorated after the 8-inch cake is placed 

aside. P 
Cover the base with thinned royal icing and g^ 

the ribbon around the edge. 2 


To decorate the cake. 


Bake the cakes and let them cool completely. Asse = 
the tiers on their corresponding foamco "s 
Cover the tiers with royal buttercream icing 
dowels. Place the I6-inch tier on the P 


| «El 
6 








All of the piping on the cake will be done 


royal buttercream icing. 





Colette's Wedding Cakes 





Figure 1 


using the #3 tip, pipe another layer of diagonal lines 
on top. Pipe small dots with the #2 ti 
sections. Let dry (figure I). 

Make all of the royal- 
clusters and let dry. Pl 


p at all inter- 


icing flowers, leaves, and grape 
E ace the stemmed ones in the 
vase, prping royal icing from the 418 tip to hold them 
in place. Use the photograph as a guide, 

_ Make 6 gum-paste shells from the Wilton mold, 
brushing the mold with a thin coat of shortening be 
fore pressing in the paste. Do not include the exten- 


sion pieces at the sides of the shells, Dust both sides 
of the shells with cornstarch and let them dry on a 
concave surface, 
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into 6 equal sections and 


| MER E 
them with à toothpick (see page 173). Mark 3 
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the width of two sections. Pipe 
arcs, ci 

i... HA 
using the 7t. 


figure 4). Pipe S-shaped scrolls with 
5 along the arcs, facing left on the left side 


“E > AL ? ti 
Liat = ir | 
of the ovals and facing right on the right side. Over- 


I Fe 5 tip. Attach a large oval at each 
the aru: ہے‎ 
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of the O marks 
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pipe the scrolls with the #1.5 tip. Add small curls to 
embellish the scrolls. Use the #2 tip to pipe a snail 
trail above and below the arcs (see page 148). Add a 
row of dots beneath the snail trail (figure 5). 

Pipe a line around the bottom of the tier with the 
#22 tip. Pipe a reverse shell border over the line. 








Figure | 


Overpipe the shells with the #3 tip. Pipe a rope border 
around the contour of the shells with the #2 tip (hg- 
ure 6). Pipe branches and curls on both sides of the 
ovals with the #2 tip. 

Attach a gum-paste shell at the bottom of each 
oval, as shown in the photograph. Then attach flowers, 
grapes, and fruit around the ovals. Fill in with leaves 
piped with the #655 and #65 ups. 












Figure 6 
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Figure ^ 


Pipe 6 reverse shells with the #18 tip around 
base on each side of the ovals, each facing to che A 
and right of the center. ` 

Pipe 2 rows of 3 shells below the ovals with th 
#363 tip (figure 8). s 

Pipe a border of elongated shells with the #18 tip 
along the top edge of the tier. With the #2 tip, pip 
a snail trail below the shells, following their conto 


Above the shell border, pipe a snail trail with the $2 
tip around each shell. Pipe dots in front of each shell 
Pipe 2 curved trailing lines with the #2 tip toward Gi 
center of the cake (figure 9). 1 


Place the 8-inch disk and bevel assembly on top 


$ 


Figure 9 


Place the 8-inch tier on top of the bevel. Pipe fleu ۱ 
de-lis with the #14 tip between the leaves at the t! 
tersection of the 8-inch cake and the bevel. Pipe a! 
E = with the #3 tip below the fleurs-de-lis (fi x 


and grapes to the ovals, then fill in by pi > | rg | 
with the #65 tip. fè 
Place the S-inch tier on top. Pipe 12 sero 
the #18 tip around the side, starting in the mi 
the tier and continuing dew Ad e ۳ bat ۰ Ov 
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Figure ri 


Pipe a dot border on the top edge of the tier with 


che #10 tip, starting the dot on the edge and ending tt 
toward the center of the cake. With the #2 tip, pipe 


5 strings over each dot and finish each with a dot 


(figure 7). 

Place the I2-inch tier on the bottom tier. Divide 
the tier into 6 sections, matching the marks on the tier 
below. Attach a lattice oval at each mark. 

Pipe 6 garlands between the ovals with the #18 tip, 
using à slight zigzag motion. Attach flowers, grapes, 
and fruit. Fill in with piped leaves, using the #65 tip. 
Pipe trailing branches and curls with the £2 tip, ex- 
tending from the garlands. 
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each scroll. Pipe curls with the 42 tip along each scroll 
(figure II). 

Around the top edge of the S-inch tier, pipe alter- 
nating longer and shorter vertical shells overhanging 
the edge, using the #199 tip. With the #2 tp, pipe a 
string across the short shells, then 2 strings across the 
long ones (figure 12). 

When the cake reaches its final destination, attach 
the sugar vase to the top of the cake with a dab of 


icing. 












with the #3 tip, then again with the #2 tip. Pipe a line 
of dots with the #2 tip above the scrolls, following 
their contours. Pipe a snail trail above the dots with 
the same tip. 

Place one of the 12 large grape clusters at the end 
of each scroll on top of the 8-inch tier. Between the 
grapes, pipe a scroll with the #3 tip, extending it 
slightly over the edge of the tier. Between the scrolls, 
pipe a ruffled border with the #67 tip around the top 
edge of the tier. Pipe a leaf with the #67 tip next to 


Figure 10 


Figure 12 





Colette’s Wedding Cares 
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Pattern 2 
Make 6 


Pattern | 
Make 6 


Pattern 3 





http://madam.sytes.net - free library 











G 


This cake was created for a fashion designer, so 1 borrowed motifs from the world of fashion. I had great fun 


the look of various fabrics, sewing techniques, types of clothing, and accessories, such as hats, bows, 


Styrofoam cone, ۵ inches wide at the base and 
7 inches high 

4- 8-, I4-, and I8-inch round foamcore 
boards 

[2-inch petal-shaped foamcore board 

rolled fondant (page 142) 

plastic bird 

Wilton Baroque gum-paste mold kit 

nontoxic yellow, white, and gold iridescent 
powder 

flexible cardboard 

X-acto knife 

right triangle 

tracing wheel 

Linch-thick wooden dowels 

“ and z-inch silver dragées 

pink powdered coloring 

ruler 

marshmallows 


I-inch circle cutter 

--inch-wide red ribbon 

basic buttercream icing (page 139) 

pastry bags and couplers 

tips #2, #17, #20, #45 #66, #68, and #127 





When the ribbons and loops are dry, mix black 
coloring with lemon extract and paint 3 vertical stripes 
on them with a small brush. 

Cut 4 9-by-3-inch strips of gum paste. Brush water 
on the back of each strip and wrap one strip around 
each column. Paint the strips black. Hot-glue the 4 
columns, with their bases touching, 6 the center of the 
4-inch foamcore circle. Add a little hot glue to the 


imitating 
ruftles, and quilting. 
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سوب 
Cakes:‏ 
8-inch round, 3 inches high‏ 
12-inch petal, 4 inches high‏ 
I4-inch round, 5 inches high‏ 
[8-inch round, 6 inches high‏ 
24-inch round base, 5 inch thick‏ 
royal icing (page 144)‏ 
white glue‏ 
“-inch-wide white ribbon to cover the edge of‏ 
the base‏ 
gum paste ( page 155)‏ 
gum-paste decorations (pages 155-166):‏ 
pale pink apple blossoms‏ 20 
pink, white, yellow, and blue apple‏ 13 
blossoms on stems‏ 
small green leaves‏ 8 
fabric roses, I; inches wide‏ 6 
small pink and red royal-icing roses‏ 25 
paper towels‏ 
royal-blue, moss-green, black, purple, orange,‏ 
and pink paste food coloring‏ 
lemon extract‏ 
small paintbrushes‏ 
S-inch columns‏ 4 
hot-glue gun‏ 


= 
In advance: 


Cover the base with thinned white royal icing. Let dry. 
Glue ribbon around the edge of the base. 

Make all of the gum-paste flowers and leaves. Make 
the pink and red royal-icing roses. Let dry. 

| Make 17 2-by-I-inch white gum-paste ribbons 
with one notched end. Dry them slightly curved on 
crumpled paper towels. To make the 12 loops, start 
with a S-inch strip, I inch wide (page 155). Let dry. 
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Make 32 gum-paste buttons from the center of the 
medallion in the Wilton Baroque mold kit (figure 3). 
Let dry. Brush with gold paint, 


—— 
JO decor EC the CHE. 


Bake the cakes and let them cool completely. Assemble 
the tiers on their corresponding foamcore boards. Cut 
a slice from the bottom tier measuring 6 inches wide 
and 2 inches deep, and cut a corresponding slice from 
the foamcore board. Make sure that the slice is only 2 
inches deep, because it shouldn’t extend under the 
I4-inch tier that will be above it. Crumb-coat the 
inside of the slice (page 146). 

Cover the 8-, I4-, and I8-inch tiers with white 
rolled fondant. Quilt the I4-inch tier immediately, 
using a flexible cardboard triangle for the sides of the 
cake (see page 171). 

Tint some fondant royal blue and cover the petal- 
shaped tier. Insert the dowels in each tier. 

Place the 18-inch tier on the prepared base. Use the 
#127 tip to pipe a white ruffle of royal icing around 
the bottom edge of the cake. Then pipe 2 more ruffles, 
slightly overlapping, above the first one. Using the #2 
tip and pale-blue royal icing, pipe a small zigzag along 
the edge of the bottom ruffle. Let dry. 

Mix yellow iridescent powder with lemon extract 
and paint the quilted tier. Use royal icing to attach 
large silver dragées to the intersections of the guilt 
lines. 

For the 8-inch tier, pipe the floral pattern as shown 
on pages 98 and 99, using white royal icing and the #2 
tip. Let dry. Dust the design with pink powdered 
coloring. ۱ 

To make the draped skirt on the 18-inch tier, mark 
around the tier 4 inches from the bottom with a tooth- 
pick. Roll out some fondant > inch thick and cut 1t 
into a I5-by-3-inch strip. Brush the back, just at dne 
top, with a little water. Attach it to the cake at the 
mark, gently folding and ruffling the strip as you at- 
tach it, Prop up the bottom with crumpled paper 
towels until it dries. Repeat, rolling and adding fon- 
dant strips until the skirt is complete. Fold the edge of 
each strip under the edge of the previous one. 

To make the puffy top of the skirt, work in sec- 
tions again, propping up the fondant with marshmal- 
lows to keep its shape. Knead the marshmallows until 








Figure l 


tops of the columns to hold them together (figure I). 

To make the hat, carve out a square at the bottom 
of the Styrofoam cone the same size as the top of the 
columns, so that the hat will fit over them at an angle, 
as shown in the photograph. Cover the hat with beige 
fondant, then make a brim with another piece of fon- 
dant measuring 25 inches wide by the circumference of 
the base of the cone. Dampen the back of this strip 
and attach it to the bottom of the cone, allowing the 
top of the brim to curve away from the hat. Place 
pieces of paper towel between the hat and the brim to 
hold the brim in place as it dries (figure 2). 

Hot-glue the hat to the top of the columns, With 
the #17 tip, pipe blue royal icing in a circular motion 
over the bottom of the hat. Use the #68 tip to attach 
the ribbons, loops, bird, flowers on stems, and leaves 
with green royal icing. Add a fabric rose to the center 
of the bow. 
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Figure 3 
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Figure ) 


















as shown in the photograph. Attach a medium drag 
in the center of each button with a dot of re wal icir | 
Use the #20 tip to pipe blue buttercream shells aroune 
the bottom edge. a 
To make the rope border for the quilted tier, rol 
out 2 long ropes of fondant, 5 inch wide and the ngt 
of the circumference of the cake. Twist them toget! 
and wrap them around the base of the tier. Brush wi 
yellow iridescent paint. SA 


Attach the 5 bows and ribbons evenly around the 
N a 


bottom tier, using green royal icing. Place a rose i 
center of each and pipe royal-icing leaves around ther 
with the #66 tip. E 
Attach the royal-icing roses and the apple gur 
paste blossoms to the cut-out area on the bottom ti 
using green royal icing and the 6 leaf tip. W 
Attach the hat ornament to top of the cake ¥ 
royal icing. Use the #68 tip and white roya 
pipe leaves around the base of the columns. 


ALL 
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Figure 4 
they are slightly sticky and attach them to the c 
of the tier. Cut a 15-by-4-inch strip of fondant. Brus 
the top and bottom edges with a little water. Attach 
the strip, slightly folded, to the top of the cake, just 
where the I4-inch tier will start. Place the strip over 
the marshmallow edge, creating an even seam. Smooth 
the seam and cut it if necessary (the seam will be 
hidden by a ribbon). Hide the ends of each strip under 
the previous one, as you did for the skirt (figure 4). 
When the skirt is complete, use the I-inch cutter to 
make circles of fondant. Brush them with a little water 
and attach them randomly around the skirt. Use royal 
icing to attach the red ribbon around the seam. Brush 
the bottom edge of the skirt with gold paint. 
| Stack the tiers. On the blue tier, use the #45 tip to 
pipe pink vertical buttercream ruffles at the separation 
between each scallop (figure S). Pipe the same ruffle 
ae A i pase oi he us tier. Then pipe a snail 
ue icing on both sides of the ruffle, 


"s using th 
#2 tip. Place 4 gold buttons vertically on eac ng the 


h scallop, 
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Sweet Hearts 


۱ is decorated to resemble 
box. A variety of pastel flowers made of gum paste 


55 small, medium, and large pale-green 
leaves, 15 of them on stems 

60 small white buds 

S-inch Styrofoam heart, I5 inches high 

moss-green paste food coloring 

22-inch heart-shaped base, ; inch thick 

white glue 

;-inch-wide white ribbon to cover the edge of 
the base 

9-, I2-, and 15-inch heart-shaped foamcore 
boards 

Hexible cardboard 

right triangle 

X-acto knife 

tracing wheel 

zinch-thick wooden dowels 

pastry bags and couplers 

tips #2, #66, and #68 


۲ designed this lavish cake for Modern Bride magazine as variations on a theme. Each tier 
the top ornament, a sugar mold of an antique quilted candy 


complete the romantic vision. 


a EN 
Jerves 70 


Cakes: 
9-inch heart, 3 inches high 
12-inch heart, 4 inches high 
IS-inch heart, 45 inches high 
6-inch heart pan 
rolled fondant (page 142) 
ruler 
gum paste (page 155) 
nontoxic white iridescent and gold powder 
lemon extract 
small paintbrush 
gold dragées 
royal icing (page 144) 
Wax paper 
gum-paste decorations (pages 155—166): 
50 small and 50 medium pink roses 
25 pink petunias, 5 of them on stems 
40 bunches of IO lavender tiny blossoms 
and buds 








Figure l 


edges, using white royal icing piped from the #2 tip. 
Make 200 small hearts in royal icing on wax paper 
(figure 2). Let dry. Brush them with gold paint made 


T, 
In advance: 


Make the 2 sugar molds in the 6-inch heart pan, one 
- inches deep for the box bottom, and the other, 1 
inch deep, for the lid. Hollow each mold before it 
dries completely. When the molds are dry, cover the 
shorter one with rolled fondant and quilt 1۲ (see page 
171). Cover the sides of the other mold with rolled 
fondant. 

| Make 2 gum-paste loops and 2 ribbons about 3 
inch wide for the top of the box. Place a 5-inch-wide 
diagonal gum-paste ribbon on top of the quilted box 
۱ figure L). When the gum-paste decorations are dry, 
mix white iridescent powder with a little lemon extract 


and paint them. Attach gold dragées along all of the 
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triangle with the X-acto knife for quilting the sides of 
the cake. 

Insert dowels in the 2 largest tiers. Place the bot- 
tom of the sugar box on the top tier and position the 
lid, marking the fondant with a toothpick where you 
want to place the box and the lid. Remove the molds 
and insert dowels at the marks. 

Using dots of royal icing piped from the #2 tip, 
attach small gold royal-icing hearts to all of the tiers at 
the intersections of the quilted lines. Handle the hearts 
with tweezers to prevent the gold from coming off on 
your hand. 

Stack the tiers on the prepared base. Attach the 
flowers and leaves around the bottoms of all the tiers, 
using green royal icing and the #66 tip. Pipe leaves 1n 
the spaces between the flowers. | 

Attach the box to the top of the cake with royal 
icing. Pipe a dot border of white royal icing around 
the bottom, using the #2 tip: Angle the lid on the pos 

i sh and attach it with royal 
icing. Glue the loops | e 
lid, Em green 2 icing piped from the #66 up 
Add a few small flowers and royal icing leaves. 





by combining gold powder and lemon extract. Let dry. 
Attach some to the corners of the quilted squares on 
the sugar mold, using dots of royal icing. 

Make all of the gum-paste flowers, buds, and leaves. 
Let dry. 

Attach the Styrofoam heart to the center of the 
deeper sugar mold with royal icing. lint some royal 
icing moss-green. Start placing the flowers, buds, and 
leaves on stems in the heart, using the #68 tip to pipe 
green icing around the base of each stem. Prop the lid 
on the box where it will be attached to help you 
position the flowers. Use the #66 tip to pipe pale- 
green royal-icing leaves around the edge of the box to 
finish. 

Trace an outline of the largest cake pan on the base 
as described in the section on making bases (page 

173). Cover the base with thinned royal icing. Let dry. 
Glue the ribbon along the edge of the base. 


To decorate the cake: 

Bake the cakes and let them cool completely. Assemble 
the tiers on their corresponding heart=shaped boards. 
Cover one tier at a time with rolled fondant and quilt 
immediately, before 1t dries. Cut a flexible cardboard 
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Birch- Bark © 


The idea for a rustic-looking wedding cake came to me after I saw some dried flower arrangements that resembled 
cakes. If dried flowers can be arranged to look like a cake, I thought, why not make a cake to look like a lovely 






10 #20 cloth-covered wires [2 inches long 
white florist's tape 
black marking pen 


20-inch round base, 
white glue 


ba | = 


inch thick 


+-inch-wide white ribbon to cover the edge of 
the base 

white modeling chocolate ( page I41) 

I2- and I6-inch round foamcore boards 

basic buttercream icing (page 139) 

pasta machine or rolling pin 

pizza cutter 

+ inch-thick wooden dowels 

orange, brown, blue, moss-, leaf-, and 
kelly-green paste food coloring 

small and large pointed leaf cutters 

pastry bags and couplers 

tips #16, #68, and #70 





of 10 12-inch-long wires. Start wrapping one end of 
the bunch of wires with white florist's tape. Continue 
taping as you separate the wires into branches extend- 
ing from the trunk. Cut the branches into different 
lengths and tape them as well (figure 1 With a mark- 
ing pen, draw black horizontal lines on the tape to 
resemble birch bark (figure 2). 

Cover the base with thinned white royal icing. Let 
dry. Glue ribbon around the edge. 

Make the modeling chocolate and let it rest over- 
night. 





array of dried flowers? 
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Cakes: 


12-inch round, 4 inches high 
I6-inch round, 4; inches high 
royal icing (page [44) 
royal-icing decorations (pages 150-154): 
18 medium and 23 large purple Canterbury 
bells 
40 burgundy chrysanthemums 
25 small lavender roses 
[I large pink roses 
45 small and 70 medium pink rosebuds 
325 baby's breath, ın clusters of 3 
I blue and I monarch butterfly made of 
run-in sugar (page 170) 
wax paper 
black and green powdered food coloring 
lemon extract 
small paintbrush 
paper towels 


4 black stamens 


= 
In advance: 


Make all of the royal-icing decorations (for the but- 
terfly wings, use patterns I and 2). Let dry. Paint both 
sides of the butterfly wings with black, blue, and or- 
ange coloring mixed with lemon extract, as shown in 
the patterns and in the photograph. When the wings 
are dry, tint a small amount of royal icing black and 
use the #16 tip to pipe a line of icing about I5 inches 
long on a piece of wax paper. Place 2 wings in the 
icing and use crumpled paper towels to prop them up 
at an angle to dry. Insert 2 black stamens in the wet 
icing for antennae. Let the butterflies dry completely. 
Make the birch branch for the top of the cake out 












Figure 1 


A 


Position the flowers in concentric circles on ti ; 
cake, using green buttercream piped from the +68 nd 
#70 leaf tips to hold them in place. Place I2 m edium 
rosebuds in a circle around the top center. An ange the 
remaining flowers, using the photograph as a guide 
Place the II small chocolate leaves upright 8 
the Canterbury bells and the roses on the top b 

Place the branch on top of the cake and pipe à A 
green royal icing to hold it in position. — — — 

Attach the butterflies to the cake and the OFS 
with a little royal icing, as shown in the photogra 


Ta 
ا‎ 


Figure 2 


Pattern 2 
Make 2 





Make 2 


Jo decorate the cake: 


Bake the cakes and let them cool completely. Assemble 
the tiers on their corresponding foamcore boards. 
Crumb-coat them (see page 146) with a layer of but- 
tercream icing. 
To cover the sides of each tier with strips of white 
modeling chocolate, first roll the chocolate through a 
pasta machine to get an even thickness. You can also 
use a roling pin, but the pasta machine is easier. 
Lightly dust the work surface with a little confection- 
ers’ sugar to keep the chocolate from sticking. Run the 
chocolate through the machine several times, starting 
at the widest setting, until the chocolate is about È 
inch thick. Use a pizza cutter to cut the strips to the 
exact height of each tier. Press them to the sides of the 
cakes. 
Insert dowels in the bottom tier and stack the tiers 
on the prepared base. 
lo create the birch-bark effect on the chocolate, 
score long and short horizontal slashes with the tip of 
a sharp knife. Mix black powdered coloring with 
lemon extract and paint the marks. 
lint some of the modeling chocolate with pow- 
dered green coloring and cut out 11 small and 46 large 
leaves with the pointed cutters. Press the large leaves at 
an angle onto the bottom sides of the tiers, using the 


photograph as a guide. Curve the small leaves slightly 
and set them aside. 
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The tradition of the groom's cake dates from the mid-nineteenth century, when guests took home slices of a dark 
fruitcake that was not served at the wedding. Those who were unmarried would slip their slices under their pillow 
to encourage dreams about their future mate. Although this tradition has faded, it's still fun to serve a dark 


chocolate cake along with the white "bride's cake." 


Serv ecc) 
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3-inch round cake, 4 inches high variety of leaf cutters 

| recipe white and 2 recipes dark modeling medium and large leaf veiners | 
chocolate ( page 141) red, yellow, and green powdered food coloring 

S-inch round foamcore board small paintbrush 

chocolate ganache (page 140) i-inch gold dragées 


: 1 
12-inch round base, z 


inch thick 
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then shape 3 I-inch apples, 3 I-inch oranges, 3 : 
inch-long pears, and 3 I5-inch-long gourds, Brus 
them with the appropriate powdered colo ing and; 
tach them to the cake. Make a few green leaves for d 
top of the grape bunches and sprinkle a few dragéesc 
the cake. 3 


Colette s Wedding Cakes 


‚In advance: 


Make the modeling chocolate and let it sit overnight. 


To decorate the cake: 

Bake the cake and let it cool completely. Place it on the 
8-inch foamcore board. Fill and cover the cake with a 
smooth layer of chocolate ganache. Place the cake on 
the 12-inch base. 

Take a little modeling chocolate of each type and 
knead together slightly until they are just marbled. On 
a surface lightly dusted with confectioners' sugar, roll 
the chocolate about = inch thick. Cut out various 
leaves and cover the base around the cake with them. 

Roll out some dark chocolate and cut large leaves 
using pattern I. The leaves should be about 5 inch 
thick. Vein them with the large leaf veiner and attach 
them to the sides of the cake at a slight angle. The 
pointed top of the leaf should extend about 5 inch over 
the top of the cake. Cover the sides of the cake, over- 
lapping the leaves a bit (figure I). 

Knead some green coloring into the white choco- 
late. Cut out and vein enough rose leaves to cover the 


bottom edge of the cake. 


Pattern 1 


Love in Bloom 


I designed this cake out of a desire to come up with an unusual shape that could be made without s 
It turned out to be simple: I cut square cakes 1n half diagonally and stacked the triangles so 
in front and level in back to form a cake with a different look on each side. 






















pecıal pans, 
that they were stepped 
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Cakes: 
6-inch square, ] inches high 
8-inch square, I; inches high 
10-inch square, I: inches high 


small paintbrush 

II white 420 cloth-covered wires, 10 inches 
long 

I2-inch square, I5 inches high wax paper 

6-, 8-, IO-, I2-, and I4-inch foamcore squares, 
cut in half diagonally to form triangles 


X-acto knife 


i [ii va 1 z 
I8-inch foamcore square, 3 inch thick, cut in 


I4-inch square, I5 inches high 
gum-paste flowers (pages 155-166): 
30 peach-colored tulips 


75 pink sweet peas 


65 purple bellflowers half diagonally 

130 small purple blossoms made with the 215-inch foamcore square, ; inch thick, cut in 
apple-blossom cutter half diagonally 

30 white dogwood blossoms white glue 


4 yards of gold sheer wire-edged ribbon, 2; 
inches wide 

royal icing (page 144) 

pastry bags and couplers 

tips #1.5, #2, and #352 

nontoxic gold and white iridescent powder 

lemon extract 


;-inch-wide white or gold ribbon to cover the 
edges of the bases 

rolled fondant (page 142) 

;-inch-thick wooden dowels 

S white #26 cloth-covered wires, 6 inches long 

green paste food coloring 

basic buttercream icing (page 139) 





In advance: 


Make all of the gum-paste flowers and let them dry. 


I, pipe the design on the ribbon with the #2 tip. Let 
To decorate the ribbons, cut 4 lengths 21 inches 


dry for a few hours. Paint the dots with gold powder 


mixed with lemon extract. 
Bend the 10-inch wires into spirals and leaves (fig- 
ures 2-4). On a flat surface covered with wax paper, 
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long and one length 60 inches long. Spread them out 
flat. Thin about 2 tablespoons of royal icing slightly, 
so that a piped dot ends without a point. Using figure 


Figure I 
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Sp ring 


with the longest edges flush so that the back of the 
cake forms a flat surface. The front of the cake is 
stepped (figure 6). 

Make the bow for the top of the cake by foldin 
the ribbon into 5 equal loops. Tie the loops dla: 
with a piece of 6-inch white wire. Insert the wire in the 
top of the cake. Twist a wire around one end of each 


of the other ribbons. Cut a notch in the end of each 
ribbon. 





Figure 6 


Tint some royal icing pale green and begin placing 
the flowers in the cake, using the photograph as a 
guide, Start to insert 45 purple bellflowers down the 
front of the cake. Use the #352 tip to pipe butter- 
cream leaves between the flowers. 

Place a ribbon down the length of the cake on each 
side of the flowers, inserting the wired end into the top 
of the cake, under the bow. Arrange the ribbons and 
pipe a little royal icing to hold them in place. Place 23 
tulips next to the ribbon on the right side of the cake 
and 15 dogwood blossoms on the left, attaching the 
dogwoods with royal icing. Pipe leaves among the 
flowers. | 

Add ribbons to the cake alternately with flowers, 
inserting 37 sweet peas on the left and 60 small purple 
blossoms on the right. Insert the wired pearl shapes. 
using the photograph as a guide. 

Insert the remaining flowers in the 
piping leaves between them. 


back of the cake, 








Figure 2 Figure 3 Figure 4 
use the #1.5 tip to pipe white royal-icing dots along 
the length of the wires, leaving about 2 inches exposed 
at the end. Let dry, then pipe dots on the other side 
and let dry. Paint the dots with white iridescent pow- 
der mixed with lemon extract. 

Cut the triangle foamcore bases. Glue the [18-inch 
board on top of the 21-inch one, placing heavy books 
on top to keep them flat while the glue dries. Cover 
the boards with thinned white royal icing. Glue the 
ribbon to the edge of the bases. 


Jo decorat € he cake: 


Bake the cakes and let them cool completely. Cut all of 
the cakes in half diagonally (figure رڈ‎ and assemble 
them on their corresponding foamcore boards. Cover 
with rolled fondant. Insert the dowels. Stack the tiers 





Figure 5 
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This wedding cake was featured in a display by the hat designer Lola at Bergdorf Goodman in New York City 
I used the design of one of Lola s hats for the top, then placed it on a cake stand inside another cake that is an 
all-white version of Lola's striped hatbox. 
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2 IG-inch round cakes, 3 inches high rolled fondant (page 142) 
18-inch round base, 5 inch thick [6-inch-high clear plastic cake stand with a 
royal icing (page 144) 9-inch-wide plate (found in cake-decorating 
5-inch-wide white ribbon to cover the edge of supply stores ) 

the base tape measure 
white glue ridged rolling pin 
gum paste (page ISS) pizza cutter 
gum-paste decorations (pages 155-166): ruler 
89 large white roses, 3: inches wide green florist's tape 

3 medium white roses 2 I6-inch round foamcore boards 

7 large white leaves z-inch-thick wooden dowels 

6 white loops, 2 to 3 inches long scalloped edge crimper 

4 white ribbons, 2 of them 5 inches long flexible cardboard 

and 2 of them 12 inches long 30-60-90-degree triangle 

nontoxic white iridescent powder X-acto knife 
lemon extract tracing wheel 
small paintbrush pure white royal buttercream icing (page 139) 
SÜ royal-icing baby's breath (page 154) pastry bags and couplers 
8-inch-wide Styrofoam cylinder, 6 inches high tips #3, #8, and #10 


14-inch-wide Styrofoam disk, I; inches high 


= 
In advance: 


Cover the base with thinned royal icing. Let dry. Glue 
the rıbbon around the edge of the base. 

Make the gum-paste roses, leaves, and loops. Next, 
make the long ribbons and let them dry ın gentle 
Curves (figure I). Make sure that they are completely dry 
before placing them on the hat. When they are dry, Figure 1 
mix white iridescent powder with lemon extract and 
paint the outside of the loops and one side of the rib- To make the brim of the hat, trace the outline of 
bons (if you paint the back of the ribbon, it will not the 8-inch Styrofoam cylinder in the center of the 
adhere to the cake). Paint three leaves and brush the 14-inch disk with a marking pen. Sand the I4-inch 

ends of the rose petals with the paint. Make the royal- disk with another piece of Styrofoam to shape the 
icing baby's breath. brim so that it faces down in the front and curves up 
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Figure 3 





Figure ان‎ 


in the back (figure 2). Turn the brim upside down and 

roll out a piece of fondant big enough to cover the 

bottom of the brim, reach over the edge, and extend 

around the other side to the 8-inch circle. Before plac- 

ing the fondant on the bottom of the brim, brush it 

with a little water to make it adhere to the sides and Figure 4 

top. Smooth the fondant over the edge, then turn the 

brim over and smooth the top. Cut the fondant at the ! 

8-inch circular mark. Let it dry overnight. to attach the 3 large roses to the brim on the ron 
Next, cover the 8-inch Styrofoam cylinder with the hat. Attach loops around the roses. Attach th 

fondant. Attach the hat to the brim, inside the 8-inch ribbons to the brim, placing the shortest one on the 

mark, with royal icing. Glue the bottom of the hat to left front and the other three on the right side, wit 


















the plate of the cake stand. the longest two facing up and away from the ha 
To decorate the hat, first measure the .circumfer- Finally, attach the leaves and baby's breath around th 

ence of the 8-inch cylinder with a tape measure. Roll hat, using the photograph as a guide. ۱ 

out a piece of fondant to this length and at least 3 To make the gum-paste tissue paper that covers d 


inches wide. Roll the fondant about $ inch thick, then top of the cake, you will need about 4 pounds o gun 
carefully roll it once with the ridged rolling pin, par- paste. Roll out sheets of paste as thin as possible. ۵ 
allel to the length of the strip, keeping the ridges into triangles and rectangles with the pizza cutter an 
straight. Straighten and trim the edges with the pizza fold to look like crumpled paper. Dry the pieces o 
Ken Turn s n AR a it with water. ^ paper-towel-covered cookie sheet, propping up som 
ttach it to the bottom edge of the hat, placing th secti rit 5). Let dry overnigl 
seam in the back (the Pe eee that au a e sections with extra paper (figure 5), Let dps E 
To make the ribbon, cut a 10-inch-long strip of 
fondant, 3 inches wide, and roll it with the ridged 
rolling pin, as above. Brush the ends of the back of the 
strip with water. Fold the ends to meet in the center of 
the strip (figure 3). Place some crumpled paper towels 
inside the loops to keep them from collapsing while 
you make the center piece. Cut another strip measuring 
33 by 2 inches. Wet the back and place it on the center 
of the bow, tucking in the ends at the top and bottom 
(figure 4). Stand the bow up, wet the back, and attach 
it to the hat band at the seam. 
Brush the band and bow with white iridescent paint 
Gather groupings of 5, 7, or IO baby's breath and ape 


them together with green florist's tape, Use royal icing 
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Figure 6 


a thick border of royal icing around the base of the 
stand to hold it in place. (Note: Do not deliver the cake 
with the hat on the stand; add the hat when it reaches 
its final destination.) Pipe a buttercream dot border 
with the #10 tip around the bottom edge of the cake. 
Pipe the hat box handle, using the #8 tip and the rope 
technique. | 
Place the gum-paste tissue paper on top of the cake, 

holding it in place with dots of royal icing. 
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Bake the cakes and let them cool completely. Place a 
3-inch-high filled layer of cake on a 16-inch foamcore 
board and crumb-coat it (page 146). Roll out some 
fondant and cut out a 16-inch circle. Place the fondant 
on the cake layer. Insert the dowels, then place the 
other 3-inch filled and crumb-coated layer on its 16- 
inch board on top. Cover the entire cake with rolled 
fondant. Crimp the top edge. 

Cut a flexible cardboard triangle with the X-acto 
knife. Quilt the sides of the cake (see page 171) with 
2 diagonal lines I; inches apart, then 3 lines > inch 
apart, repeating this pattern around the cake (figure 6). 
Paint every other stripe with white iridescent paint. 
Using the #3 tip, pipe a snail trail along the 2 quilted 
lines on each side of the 3-inch painted lines. 

Insert the cake stand in the center of the cake. Pipe 
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At this spring wedding, the table settings inspired the theme for the cake. The decorations echo the Oriental floral 
motif and blue border of the china patterns, and the centerpieces of apple blossoms and roses. 
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Serves 220 





5-inch-wide white ribbon to cover the edge of 
the base and wrap around the columns 

4 columns, 5 inches high 

7 columns, 7 inches high 

hot-glue gun 

2 7-inch and 2 II-inch separator plates 

4-inch Styrofoam ball, cut in half 

moss-green paste food coloring 

24-inch round base, 5 inch thick 

white glue 

14- and 18-inch round foamcore boards 

rolled fondant (page 142) 

;-inch-thick wooden dowels 

tape measure 

18-inch metal ruler 

pizza cutter 

diamond-shaped crimpers 

lilac cutter 

trumpet-flower tool 

nontoxic gold and blue iridescent powder 


lemon extract 

small paintbrush 

pastry bags and couplers 
tips #2, #13, and #16 


Cakes: 
6-inch round, 3 inches high 
10-inch round, 3 inches high 
[4-inch round, 3 inches high 
18-inch round, 35 inches high 
3 sugar molds (page 170): 
a cup 35 inches wide at the top, Ii inches 
wide at the base, and 25 inches high 
a circle cutter Û inches wide and I inch 
high 
a tart pan 3 inches wide at the top, I: 
inches wide at the base, and 1 inch high 
royal icing (page 144) 
3-inch-wide Styrofoam egg 
Wax paper 
gum-paste decorations (pages 155-166): 
40 pale-pink apple-blossom branches with 
buds 
40 large white roses 
20 small white roses and buds 
30 tiny blossoms 
40 pale-yellow lotus flowers, 20 of them 
on stems 
75 large and small green leaves 





lines around the circular mold, then use the #16 tip to 
pipe shells above and below the lines. Pipe another set 
of shells above the top shells. Around the top edge of 
the vase, pipe a double row of shells. Pipe #16 shells 
around the base, then overpipe with #13 shells (figure 

I). Let the icing dry before you add the flowers, be- 

cause the design also reinforces che seams between the 

molds. 
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In advance. i 


Make the sugar molds. Hollow only the cup. Let dry. 
Attach the circular mold to the smaller end of the tart 
mold with a little royal icing. Then attach the stand to 
the cup. Let dry. Attach the Styrofoam egg, wide end 
up, in the hollow of the vase, using royal icing. 

To pipe the royal-icing design on the vase, place 
the vase on a piece of wax paper, holding it in place 


with a dab of icing. Use the #13 tip to pipe vertical 
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Bake the cakes and let them cool completely. Assemble 
the tiers on their corresponding foamcore boards gp y 
separator plates. Cover with rolled fondant and ¡ insert ۳ 
dowels in all of the tiers, including the top. Stack the 
18- and I4-inch tiers on the prepared base. š 
To make the embossed borders of rolled fondant, = 
measure the circumference of each tier with the tape MA 





F 
measure. W a on one tier at a time, cut strips of dw. 


fondant I inch wide, 7; inch thick, and the circumfer | š 
ence of the tier, using the metal ruler and the ۵۱ w 
cutter. (For the large tier, you may have to make 2 ec 

strips and prece them together.) Dampen the back ol " > 
a fondant strip with water to make it tacky, then pres | 
the strip onto the edge of its tier. With the 8 
emboss diamonds + inch apart all around the strip: 


> 
3 
= 


. 


Figure 2 
Press the l; . x 
s the lilac cutter into the center of each diame 


then El 
Press the (rumpet-flower tool between = se 
monds (figure 2 ( 


a 
a. = Of the borders are embossed, ie d 
diamonds v oring with lemon extract and ps int Í he 
top edo 4 ue and the embossed stars E yold. Par ۱ 

: ge of the borders sale 3 
tack the Fn E ratof 


laining tiers and columned se} 


dc ¡cl 
h the flowers and leaves with roya 
in the 


plates. Att: 


4s show | 
| I1 
photograph, 





Figure i 


Make the gum-paste flowers and leaves. 


When the flowers are dry, wrap white 


around the columns, securing it with hot glue at the 


vrap al 
top and bottom. As you vind the ribbon, wrap 
each SE 


ribbon 


apple-b blossom br anch tightly against 
Place the 5-inch columns on the pegs on one of the 
7-inch separator plates, with the blossoms facing out- 
ward. Place 4 of the 7-inch columns on the pegs on 
the II-inch plate and hot-glue the 3 remaining col- 
umns between them on 3 sides of the plate. 

Using royal icing, attach a Styrofoam half-ball to 
Make the 
flower arrangements on the half-balls and in the sugar 


the center of each bottom separator plate. 


vase, holding them in place with moss- -green royal 
icing piped with the 6 tip. 


Cover the base with thinned royal icing. Let dry. 


Glue white ribbon around the edge of the base 
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c ceramic flowers and berries gave me 


ANA 


4 sugar molds (page 1/0): 

2 made ina cup, 25 inches high and 
3; inches wide 
2 made in a tart pan, I inch high and 
25 inches wide 

royal icing (page 144) 

2 Styrofoam balls, 3 inches wide 

wax paper 

oval block of Styrofoam, 6 inches long by 
4; inches wide and 3 inches high 

rolled fondant (page 142) 

pink and moss-green paste food coloring 

S foamcore rectangles, 23 by 30 inches and 
7 inch thick 

X-acto knife 

ruler 

white glue 

5-inch-wide white ribbon to cover the edge of 
the base 

4 foamcore rectangles corresponding to the 


sizes of each tier 
pure white royal buttercream icing (page 139) 
--inch-thick wooden dowels 
pastry bags and couplers 
tips #2, #4, #5, #6, #17, #20, #48, and #67 


An eighteenth-century English woven porcelain basket adorned with realisti 
the idea for this latticework cake and its luxuriant blooms. 
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Cakes: 
6;-by-9-inch rectangle, 45 inches high, made 
in a 9-inch square pan 
10;-by-I3-inch rectangle, 4 inches high, 
made in an II-by-IS-inch pan. 
[3-by-16-inch rectangle, 4 inches high, 
made in 2 9-by-I3-inch pans 
16-by-20-inch rectangle, 45 inches high, 
made in an 18-by-24-inch pan 
gum-paste decorations (pages 155-166): 
3 white and 5 yellow freesia branches 
7 purple and I6 blue morning glories 
6 blue half-open morning glories 
[2 morning-glory buds 
80 small and medium stephanotis 
10 red poppies 
10 pale-pink tulips with red stripes 
4 roses and 18 rosebuds 
12 large petunias 
13 mimosa branches 
20 primulas 
100 leaves 
150 pink tiny blossoms with yellow-dot 
centers 


11 raspberry branches 





seam joining the 2 molds on each vase. Pipe vertical 
lines of icing in the grooves on the base with the #5 
tip. Pipe another shell border around the bottom edge 
of the base. Let dry. 

The royal-icing lattice panels must be piped very 
carefully so they will fit each side of the cake. Make a 
template for each panel size, following the chart be- 
low. Place each template on a cookie sheet and cover 
it with wax paper. Pipe white diagonal lines 1n a criss- 





In advance: 


Make all of the gum-paste decorations. Let dry. 
Make the sugar molds. Hollow out the 2 cups, 
leaving the tart molds solid. Let dry. To make the 
Vases, attach the bottom of a cup mold to the bottom 
Of a tart mold with a little royal icing. Let dry. Place 
a Styrofoam ball in each vase, using royal icing to 
secure it. Set the vases on a piece of wax paper with 3 
little royal icing to hold them in place. Use the #17 tip 
to pipe a white royal-icing shell border around the 
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cover it with a sheet of wax paper. Attach the 
uncovered side down, to the center of the 
oval, using a dab of royal icing. With the #6 tip, pipe 
strings of white royal icing diagonally from the top 
down to the edge of the outer oval. Pipe all of the lines 
marked on the oval in one direction, then in the other 
connecting the top mark to the lower marks to its left 
and right. The lines will be curved (see figure 2). 
Overpipe the lines in the same order with the #4 tip. 
Pipe a scalloped border with the #6 tip around the 
outer edge of the lines on the wax paper. Let dry for 


face and 
Styrofoam, 


at least 24 hours. 

When the basket is dry, carefully remove it from 
the wax paper by turning it over and pulling the paper 
away from the icing. Place it upright on another piece 
of wax paper and pipe another scalloped border over 
the first one at the top. Let it set for a few minutes, 
then overpipe another. Pipe a shell border at the bot- 
tom, using the #20 tip. Let dry. 

Insert the stemmed flowers, leaves, and berries into 
the top of the basket and the sugar vases. Use the #67 
tip to pipe green royal icing at the base of each flower 
to hold it in place. Attach loose leaves around the 
outer edge. 

Cut the boards for the stepped cake base from the 
5 foamcore rectangles with an X-acto knife, using the 
dimensions given in figure 3. The middle board should 
be one board thick, while the top and bottom boards 
should each be 2 boards thick. Glue the boards to- 
gether and place heavy books on top to keep them flat 
while the glue dries. Cover the tops of the boards with 
a layer of thinned pink royal icing. Let dry. Using 





Figu n l 


cross pattern, using the #48 ribbon tip and following 
the pattern lines shown in figure I. Using the #5 tip, 
pipe diagonal lines between the first lines (figure I). 
(Hint: To make the panels exactly the correct size, pipe 
the icing slightly past the line on the pattern. Then, 


while the icing 1s still wet, use a palette knife to cut off 


the excess icing at the line on the pattern. This will 


give you a clean and precise edge for each panel.) Let 


dry. 


MEASUREMENTS FOR LATTICEWORK PANELS 


inches (make 4) 
(make 2) 
(make 2 

inches (make 
` (make 2) 
(make 
inches (make 
(make 2 

de (make 
inches (make 
(make 2 
(make 


A- 
i 


4; 


x I: 
x 35 
x 55 
33 x 2: 
35 x 5; 
3: x 75 
3; X 4 
3; x 6; 
3;x 8) 
4; x Si 
4, x 75 
47 x 9: 


For the top tier: 


For the second tter: 


For the third tier: 


For the bottom tier: 


. To make the basket for the top of the cake, sand 
the 3-inch-high block of Styrofoam smooth until it 


94 by % inches (see pattern I). Cover it with 
green rolled fondant. Do the piping witl 


| 1 the basket set 
upside down, so the top of the baske 


t will be larger 


lape the oval pattern on a flat sur- 
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measures 5; by 4 


than the bottom. 
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blossoms at every other intersection on the lattice pan- 
els, using dots of royal icing. Pipe white buttercream 
shell borders around the base and top edge of each tier. 
Pıpe zigzag borders of buttercream at the intersections 
of each of the panels, using the #20 tip. 

Place the finished basket on top and attach the rest 
of the fowers and leaves to the cake with dots of royal 


icing, using the photograph as a guide. Place the 2 





Figure 2 sugar vases on each end of the base and attach them 
wıth royal icing. 


the #5 tip, pipe a white royal-icing dot border around 
the edge of the middle board. Glue ribbon around the 
edge of the top and bottom boards. 


To decorate the cake: 


Bake the cakes and let them cool completely. Cut the 
foamcore boards for each tier, using the dimensions 
given in figure 4. Assemble the tiers on a flat surface. 
Center the corresponding board on top of each tier. 
With a serrated knife, cut the tiers vertically, using the 
boards as a template. Place a dab of royal buttercream 
icing on each cake and attach the boards, then invert 
the cakes and boards. Cover the cakes with pink but- 
tercream icing. Insert the dowels and stack the tiers on 
the prepared base. 

Attach the lattice panels to the sides of the tiers 
with buttercream icing, using the #17 tip. Attach tiny 





Pattern 1 Enlarge 200% 


Figu re 3 





+ 39 +# 








| http://madam.sytes.net - free library 


Coral Ref 


For a summer wedding by the sea, why not decorate a cake with starfish, seashells, and coral? Although they look 
as real as any youd find on the beach, they're completely edible. The coral color of the cake itself adds whine 
and originality to the occasion. y 


Serves, 60 


brown, red, and black powdered food coloring 

pink, blue, purple, and yellow paste food 
coloring 

19-by-IS-inch oval base, 5 inch thick 

;inch-wide white or coral-colored ribbon to 
cover the edge of the base 

white glue 

2 oval foamcore boards, the same sizes as the 
cake pans 

basic buttercream icing (page 139) 

zinch-thick wooden dowels 

pastry bags and couplers 

tips #1, #2, #3, #5, and #20 


with cornstarch to keep it from sticking. Press it into 
the mold, making sure to fill the cavity completely. 
You can also make a hollow shell by pressing in a thin 
sheet of gum paste. Carefully remove the paste and let 
it dry on a paper towel dusted with cornstarch. 

Make a few pearls by rolling gum paste into small 
balls about ; inch in diameter. When they are dry, 
paint them with white iridescent powder mixed with 
lemon extract. 

You can also make piped shells out of stiff white 
royal icing. Place wax paper on a cookie sheet. Using 
the #5 tip, pipe a 2-by-;-inch cone in a circular motion 
(figure I). 

To make sea urchins, place a piece of wax paper 
on a cookie sheet. Using royal icing and the #2 tip, 
pipe the outline of a small circle and a larger circle the 
size of each of the patterns provided (patterns 1 and 
2). Make about 5 of each size. Thin about I cup of 
royal icing with a little water, a few drops at a time, 





Cakes: 
7;-by-Si-inch oval, 4 inches high 
13-by-9-inch oval, 5 inches high 
gum paste (page I55) 
small and large plastic seashell molds (available 
at candy or cake-decorating stores ) 
seashells and dried starfish (optional) 
cornstarch 
nontoxic white iridescent powder 
lemon extract 
small paintbrush 
royal icing (page 144) 
Wax paper 
cookie sheet 


۳ 8 ۳" ۳ج 


In advance d : 


Ihere are several ways to make the I5 gum-paste 
starhsh and 45 shells of various sizes needed for this 
cake; all are equally easy. You can use ready-made 
chocolate molds for the seashells, but they come in a 
limited number of shapes and sizes. To create your 
own molds out of gum paste, use real shells and dried 
starfish that you have collected. Make sure they are 
clean and dry before you begin. 

10 make a mold, shape a piece of soft gum paste 
as wide and a little deeper than the object you want to 
mold. Press the object, top side down, into the paste 
until it is level with the top. Carefully remove the 
object without disturbing the imprint and dust the 
inside of the mold with cornstarch. Allow the mold to 
dry for a few days or longer, if possible, to help ensure 
that it won't break or crack. 

When you are ready to make the decorations, take 
^ Piece of soft gum paste about the same size as the 
cavity of the gum-paste or chocolate mold and dust it 
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Colette’s Wedding Cakes 


To- decorate the cake: 





Bake the cakes and let them cool completely. Assemble 
the tiers on their corresponding foamcore boards, Tint 
some buttercream icing coral to match the base, But. 
tercream tends to darken as it dries, so make it a shade ` 
lighter than the royal icing. Cover the cakes with but- 
اہ‎ tercream icing. Insert the dowels and stack the tiers و‎ 
the prepared base. Pipe a buttercream rope border 
until a teaspoonful of icing dropped into the cup around the bottom of each tier, using the #20 star tip. 
disappears by the count of 15. Fill in the patterns with Place the shells, starfish, sea urchins, and coral 
the thinned royal icing and let them dry for at least 24 





around the cake as shown in the photograph, using 
hours. Use the # tip to pipe small dots of royal icing, ^ dots of royal icing to hold them in place. 
as indicated on the patterns. 

To make coral, use royal icing and the ۵ and #5 
tips. Place a piece of wax paper on a cookie sheet and 
coat it very lightly with shortening. Pipe lines in a 
treelike shape, using pattern 3 as a guide and alternat- 
ing tips as needed. Let the lines overlap to give the 
coral added strength and dimension. Let dry for 24 
hours. Before lifting from the paper, carefully dust 
some of the pieces with red or brown powdered food 
coloring, using a soft paintbrush. 

Color the dried shells and starfish with powdered 
or liquid colors, using real shells as a guide. For a 
mother-of-pearl effect, paint the inside of the shell 
with thinned blue and purple coloring, then cover it 
lightly with the white iridescent paint. 

Finally, make the run-in sugar shells that form the 
collars around the top of the tiers (see page 170). 
Place a piece of wax paper on a cookie sheet. Using 
patterns 4 and 5, pipe the outlines with white royal 
icing with the #2 tip. Fill in with thinned royal icing. 
Let dry for at least 24 hours. 

To make the shell border for the base, transfer 
pattern 6 to the base with a pencil, then outline and hill 
in the shells, as above. Tint about 2 cups of royal icing 

coral by combining pink and yellow coloring. Thin the 
icing to run-in consistency. Using the #2 tip, fill in the 
areas around the shells and the entire base. Let dry. 

Glue ribbon around the edge of the base. 





Pattern I 


Pattern 3 
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Garden 


ake is festooned with 5 of colorful royal-icing flowers dl 





dusted with pink, I7 of them on stems 
6 white lilies, dusted with coral, 3 of them 
on stems 
JO pink petunias, 5 of them on stems 
20 lavender and 20 white baby's breath 
IS lavender and 15 yellow 5-petal daisies, 
I5 of them on stems 
20 coiled wires 
royal icing (page 144) 
I5-inch round base, ; inch thick 
moss-green, eggshell, and yellow paste food 
coloring 
7-inch-wide yellow ribbon to cover the edge of 
the base 
white glue 
3-inch-wide Styrofoam ball, cut in half 
6-, 8-, and 12-inch round foamcore boards 
basic buttercream icing (page 139) 
;-inch-thick wooden dowels 
pastry bags and couplers 
tips #22, #80, and #352 


Fioure 1 





and stack the cakes on the prepared base. 3 ۱ 
۱ Using pale-yellow buttercream and the 2 tip: 
Babe shell borders around the bottom edge of all of the” 
tiers, a 
۱ Pipe lilies-of-the-valley on each tier before you ade 3 
the royal-icing flowers, Using pale-green buttercream 





6, 


| | ung c 
Perfect for a summer wedding; this charming 


crowned by a lush bouquet. 
i = 
Saves, YO 


go 
Cakes: 

G-inch round, 3 inches high 

8-inch round, 3 inches high 

I2-inch round, 3 inches high 

royal-icing flowers (pages 150-154): 

[2 blue morning glories, 5 of them on 
stems 

10 blue morning-glory buds 

10 marigolds, 5 of them on stems 

[5 red multi-petaled daisies with yellow 
centers, 7 of them on stems 

8 yellow asters with red centers, 4 of them 
on stems 

44 large and small pale purple Canterbury 
bells, dusted with red, 22 of them on 
stems 

8 yellow-orange anemones, 4 of them on 
stems 

orange chrysanthemums with red centers,‏ و 
of them on stems‏ 4 

7 coral azaleas, 3 of them on stems 

l8 medium white roses and 17 rosebuds, 


$ 


In adv WCE. 


Make all of the royal-icing flowers. Let dry. 

= Cover the base with thinned eggshell-colored royal 

icing. Glue the ribbon around the edge of the base. 
To make the bouquet for the top of the cake, insert 

the stemmed royal-icing flowers into the Styrofoam 


half-ball and hold them in lace wi 
i : j ace with oreen raval ja; 
piped from the #22 2 P green royal icing 


To dec Orale the cake: 


Bake the cakes and let them cool ca 


and cover the `S Wi | 
Men the cakes with pale-yellow buttercream the 
Ye shade as the icing on the base Insert | 


mpletely. Place 


the dowels 


$ 44 4 


off the end. Each flower should resemble a little half- 
cup ( figure I). 

To add the royal-icing flowers, use the #352 tip to 
pipe green buttercream leaves and attach flowers on 
them. Place the flowers randomly on the leaves, using 


the photograph as 2 guide. After the flowers are in 


place, fill in any empty spaces with leaves. 


and the 4352 tip, pipe leaves of varying lengths down 
the sides, using the photograph as a guide. Then pipe 
the lily-of-the-valley flowers over the leaves with white 
buttercream and the #80 tip. Hold the tip so that the 
end resembles an upside-down U, then position 1: 
Perpendicular to and touching the cake. Apply steady 
Pressure, letting the 1cing build up slightly, then pull 


the tin a | 
lé tip away and down, relaxing pressure as you break 
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Notted Swiss: Cake 


Puffs of dotted flocked tulle add a touch of lightness and intriguing 





contrast to this cake. When the bride and 


groom, Janis Koffler and David Adler, walked in as we were photographing the cake at the Lotos Club in New 


York City, they were happy to pose for us. 


Jerves 175 
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Cakes: 
8-inch round, 4 inches high 79 baby’s breath 
[2-inch round, 4 inches high 25 green leaves on stems 
[6-inch round, 4 inches high 3-inch-wide Styrofoam ball, cut in half 
I roll 4-inch-wide dotted flocked tulle royal icing (page 144) 
(available from Offray Ribbon) 2 9-inch separator plates 
426 white cloth-covered wires 4 5-inch columns 
royal-icing decorations (pages 150-154): green paste food coloring 
20 large white lilies, 5 of them on stems pastry bags and couplers 
20 medium coral azaleas, 4 of them on tips #1, #2, #18, and #68 
stems aluminum foil 
20 small yellow chrysanthemums, 7 of them 20-inch round base, + inch thick 
on stems 5-inch-wide white ribbon to cover the edge of 
30 pink-edged daisies, 10 of them on stems the base 
15 small and 15 medium pink roses, 6 of white glue 
them on stems I2- and 16-inch round foamcore boards 
30 purple bachelor's buttons, IO of them on rolled fondant (page 142) 
stems zinch-thick wooden dowels 
30 purple hyacinths basic buttercream icing (page 139) 





ZÈ 
In advance: 


Make 18 tulle bows. Cut a length of tulle about 8 
inches long. Make 2 loops in the center and let the 
ends extend in equal lengths. Tie in the center with a 
6-inch white wire to secure (figures I and 2). 

Make all of the royal-icing decorations and let them 
dry. Attach a Styrofoam half-ball to the center of one 
9-inch separator plate with royal icing. Make sure that 
the pegs on the plates are facing up. Place the columns 
on the pegs and insert the stemmed royal-icing flowers 
and leaves in the Styrofoam, piping green royal icing 
with the #18 tip around the base of each stem. 

Cover the bottom of the other half-ball with foil. 
Add 3 tulle bow to the top, then insert stemmed 
flowers and leaves into the ball. 
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Following the patterns on pages 98 and وو‎ 
brocade design on all the tiers in white royal ici 
the 41 tip for the small dots and the #2 tip fe ké 
of the design. : orden 

Insert the wired bows evenly around the 
each of the lower tiers and 5 on the top — Aa a 
flowers between the bows. Pipe green buttercre Ç 
leaves with the #68 tip to hold the flowers in a 
Place the bouquet on top, securing it with a little ro 3 a 


icing. Add flowers without stems on th 
the bottom of the ball. MW. E 





AAA —‏ پآ bib‏ با نا 


+ a= c— LU خىىەىصسسؾے‎ 
Cover the base with thinned royal icing. Glue rib- 
bon around the edge of the base. 


Jo decorate the cake: 

Bake the cakes and let them cool completely. Assemble 
the 2 larger tiers on their corresponding foamcore 
boards and the top tier on the second separator plate. 
Cover all three tiers with white fondant. Insert the 
dowels and stack the tiers, separator plates, and col- 
umns on the prepared base. 
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MUGAV JRach 


4 little house with a white picket fence — is there a mote 


traditional American dream for 
harming country cottage on top can be saved as a mem 


ento, 


young newlyweds: 


t J YOU 7 OO 


a lc 


Cakes: 
9-inch square, 3 inches high 


= | 480 daisy petals, made with the #104 tip 
[2-inch square, 35 inches high 


288 daisy petals, made with the #102 tip 


16-inch square base, 5 inch thick 44 rosebuds 
royal icing (page 144) 48 ;-inch-long loops, made with the 
5-inch-wide white ribbon to cover the edge of #102 tn 
the base I2 7-inch-long ribbons, made with the 
white glue #102 tip 
wax paper 12 2-inch-long ribbons, made with the 
large piece of foamcore #102 tip 
X-acto knife cookie sheet 
metal ruler purple powdered food coloring 
piping gel small paintbrush 
leaf-, kelly-, and moss-green, black, I2-inch foamcore square 
golden-yellow, and purple paste food pure white royal buttercream icing (page 139) 
coloring ;-inch-thick wooden dowels 
2 9-inch foamcore squares pastry bags and couplers 
3 ice-cream cones for the trees tips #1, #2, #3, #16, #18, 421, #46, #48, 
white cotton balls #52, #655, #65, #/0, #102, #104, #233, 
white royal-icing decorations (pages 150-154): #ID, and #2B 










Cover the base w 


ith white royal icing and glue ribbon 
round the edge. 


tpe the picket-fence pieces for the sides and top of 


x aks i royal icing on wax paper, following pat- 
5 1-5. Use the #48 tip for the top fence and the 
"2B and 


#ID tıps for the fences on the tiers. Let dry. 
ter *t out foamcore pieces for the house, using pat- 

KE With the X-acto knife, bevel the side 
of all of the pieces for the house and chimney, 
hat as the top edges of the roof pieces (figure I). 
م‎ Ye! should slant toward the back of each piece. 
i the door on the front and save it. Spread Figure 1 


edges 


ds We 





Out 
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Summer 





Figure 3 


the top and sides of the chimney and the edges of the 
roof. Pipe dots in the center of each scallop. Pipe a 
shell border on top, using the #18 tip. 

To make the trees, break off pieces of the ice-cream 
cones (figure 3) so that they will fit on the board at the 
corners of the house, as indicated in figure 2. Attach 
the cones to the board with white royal icing. Tint 
some royal icing with kelly and moss green. Starting at 
the bottom of each cone, pipe branches with the #18 
tip, pulling the icing out to a point until the cone is 
completely covered. Pipe thick green spirals for the 
bushes around the base of the house, using the 1 
tip. 

Tuck a little cotton in the chimney to simulate 
smoke. 








lavender-tinted piping gel in the window areas, as in- 
dicated on the pattern. 

To decorate the house pieces, pipe horizontal lines 
of white royal icing with the #2 tip, then fill in with 
run-in sugar (see page 170). Let dry. The roof will be 
decorated after it 18 placed on the house. 

Pipe the chimney bricks on patterns 9-11 with the 
#46 tip. After piping each horizontal row, use a tooth- 
pick to make divisions between the bricks. Let the 
pieces dry. Assemble the chimney, using royal icing 
piped de the corners to hold the 4 pieces together. 
Let dry. 

Following figure 2, draw the outline for the base of 
the house and fence in the center of one of the 9-inch 
foamcore squares. Draw the front walk. Assemble the 
house on the square, piping royal icing to hold it 
together on the base. Let the house dry. Join the roof 
pieces at the beveled edges and attach them to the 
house with royal icing. 

To decorate the roof, use the #102 tip to pipe a 
row of scallops in royal icing along the bottom edge, 
letting them overhang slightly. Repeat, piping each 
row so that it slightly overlaps the row below, until the 
roof is covered, as shown in pattern 8. Place the chim- 
ney in the wet icing on the roof. Using the £2 tip, pipe 
outlines around the scallops and a zigzag border along 


Figure 2 


5 








Figure > 


royal icing yellow and pipe over the center with the 
#233 tip. ۱ 

Tint some buttercream moss green and pipe leaves 
around each daisy with the #70 tip. Place a rosebud on ` 
each side of the daisies in the green icing. Pipe some” 
smaller leaves around the buds with the #65 tip. Tint 
some buttercream pale purple and pipe lilacs around ۱ 
the other flowers with the #52 tip. Use the #16 tip to ` 
attach the smaller daisies in the centers of the strings 
with a small rosette of white royal icing. Attach the ` 
petals and pipe the yellow centers. Pipe small green 
royal-icing leaves on both sides. 

Place the house on top of the cake. Pipe a white 
royal-icing shell border around the edge of the grass 
area, using the #18 tip. 

Finish the cake by attaching the ribbons and loops 
to the tops of the strings with white royal icing, using 
the photograph as a guide. j 








Figure 4 


Tint some royal icing with leaf and kelly ge 
Using the #233 tip, pipe grass around the house up to 
the line for the fence. Place the smallest fence pieces 
upright in the wet icing, joining them at the corners. 
Finish piping the grass on the rest of the board. 

Pipe the flowers and vines on the fence with the 1 
tip, as shown in the photograph. Use pale-green royal 
icing for the stems, yellow dots for the centers of the 
flowers, white dots for petals, and small purple rosettes 
for roses. Pipe tiny green leaves with the #65S tip. 

Make all the royal-icing decorations. To make the 
loops, fit the #102 tip onto a pastry bag. Place a sheet 
of wax paper on a cookie sheet. Hold the tip perpen- 
dicular to the paper, with the wide end facing down. 
Keeping the tip upright, pipe a loop (figure 4), making 
sure that it ends with a point. Let dry. 


Brush the ends of the rose petals with a little purple 
powdered coloring. 


Bake the cakes and let them cool completely. Assemble 
the ters on ther corresponding foamcore boards. 
Cover them with 2 layers of white buttercream Icing, 
Insert the dowels and stack the tiers on the prepared 
base. 

Assemble the fence on the sides of each tier, using 
a little royal icing to hold the pieces in place. Pipe 
royal-icing strings between the fences with the #16 tip. 
Use the #3 tip to pipe 6 smaller strings over the #16 
string (figure 5), 

Pipe a buttercream shell bor 
of each tier, using 
buttercream icing 
each large daisy, 
large daisy 


facing out 


der around the bottom 
the #21 tip. Pipe a small rosette of 
with the #18 tip for the center of 
at the center of the 2 Strings, Place 
petals in the rosette with the wide end 
from the center of the flower. Tint و‎ 
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Pattern 1 
Make 3 


Enlarge Patterns 130% 





Pattern 2 Pattern 3 


Make 1 Make 1 


Pattern 4 
Make 4 
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Pattern 6 
Front and Back of House, Make 2 





Patiern 5 | 
Make 4 
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Enlarge Patterns 130% 


Mattern T 


Sides of House, Make 2 


Pattern 8 
Roof, Make 2 








Pattern 11 
Chimney, Make 1 


Pattern y 


C himney, Make 2 


a 





Pattern 10 E : 
Chimney, Make 1 | 
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What could be more fitting for a June wedding than a cake adorned with fresh strawberries? But don't let your 
eves deceive you — these berries are fashioned with modeling chocolate. The decorations are rolled-fondant 


cutouts. Even the ants are made of royal icing! Although real ants are often unavoidable at summer outings, these 
wedding guests are strictly optional. 





Javes ۵ 





I eggwhite or meringue powder 

small rolling pin 

small daisy cutter 

calyx cutter 

20-inch round base, 5 inch thick 

>-inch-wide white ribbon to cover the edge of 
the base 

white glue 

8-, I2-, and I6-inch round foamcore boards 

zanch-thick wooden dowels 

small sharp knife 

large leaf veiner 

S ]eaf cutters 

2 primula cutters 

brown paste food coloring 


pastry bags and couplers 
tips #0, #2, and #3 





berry on the end of a toothpick and place the tooth- 
pick in a piece of Styrofoam. Mix some red powdered 
coloring with a little lemon extract and paint the straw- 
berries, holding them by the toothpick. When the 
color is dry, paint each strawberry with lightly beaten 
eggwhite or a mixture of I tablespoon of meringue 
powder dissolved in 2 tablespoons of hot water. Brush 
lightly to avoid causing the red color to come off. 
Knead a 2-inch ball of modeling chocolate in a 
little powdered green coloring. Roll out the chocolate 
as thin as possible on a surface dusted with a little 
confectioners’ sugar. Cut out the calyxes (the green top 
of the strawberry) with the small daisy cutter (for t Ye. 
small strawberries) and the calyx cutter (for t Ye | n er نب‎ 






Cakes: 
8-inch round, 3 inches high 
12-inch round, 3 inches high 
[6-inch round, 3 inches high 
2 sugar molds (page 170): 
I, made in a cup 3; inches wide and 
2; inches high 
[, made in a tart pan 35 inches wide and 
= inch high 
rolled fondant (page 142) 
royal icing (page 144) 
small paintbrush 
white modeling chocolate 
grater 
toothpicks 
Styrofoam for drying strawberries 
red and green powdered food coloring 
lemon extract 


In adban ce 


To make the sugar vase and stand from the molds, 

hollow out the cup mold, but leave the tart-pan mold 
Solid. When both are dry, cover them with rolled 
fondant. Attach the stand to the vase with a little royal 
Icing, Let dry. Roll out two 12-inch ropes of fondant 
about š inch thick. Brush with a little water and wrap 
One around the separation between the vase and the 
stand, and the other around the outer edge of the base, 
as shown in the photograph. 

Make the modeling chocolate and let it set over- 
night, Wrapped in plastic. To form the strawberries, 
roll the chocolate into 50 large and small strawberry 
۱ Pes. Roll each strawberry on the smallest holes of a 
Slater to add texture. Place the wide end of each straw- 
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Cut out large and small fondant flowers with ti 
rimula cutters and attach them to the cake in th 
spaces between the leaves. Shape pieces of fondant d 
strawberry halves with flat bottoms. Roll them on the 
rater for texture. Brush the flat side with water and 
attach the half-berries to the cake. Cover the vase andi 
stand with leaves and flowers. 3 
Using white royal 8 and the 42 and 3 dud 
pipe stems and clusters of berries around the cake 
(figure I). Attach the vase to the top of the cake wi 
a little royal icing. Fill it with chocolate strawberries 
Place the remaining strawberries around the cake, me 
ing them in position with dots of royal icing. 
To make the ants, use the #0 tip to pipe a 14-inch 
line of brown royal icing. Pipe 3 perpendicular lines 
on each side of the line for the legs. Then pipe a dot x 
on both ends of the center line to finish. ۱ 





Colette 5 Weaatng ea a 





longate it, remove the tooth- 


ones). Roll each petal toe 
! nd press the calyx onto the 


pick from the strawberry, à 
berry. 

Cover the bas 
let dry. Glue the ribbon aroun 


e with thinned white royal icing and 


d the edge. 


To decorate the cake: 

Bake the cakes and let them cool completely. Place the 
lavers on their corresponding foamcore boards and 
crumb-coat them (see page 146). Cover with fondant. 
Insert the dowels and stack the tiers on the prepared 
base. 

Roll out some fondant to about = inch thick. Use 
pattern Í to cut out large leaves with a sharp knife. 
Press each leaf onto a large leaf veiner, brush the back 
with a little water, and attach it to the cake. Cover the 
cake with large leaves, using the photograph as a guide. 
Cut out smaller leaves, using the various leaf cutters. 
Attach the medium-sized leaves, then the small ones. 





Pattern 1 
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1 designed this cake for Modern Bride magazine to depict the spirit of Victorian patriotism, with bunting swags 
and a festooned gazebo. It's perfect for a summertime wedding near the Fourth of July, or for any wedding with 


metal ruler 

white glue 

roll of 25-inch-thick masking tape 

“inch-thick wooden dowels 

water-based white paint 

4 foamcore rectangles, one 8 by 15 inches, one 
I2 by 17 inches, and two I6 by 27 inches 

3 foamcore rectangles, 23 by 34 inches each 

;-inch-wide white ribbon to cover the edge of 
the base 

foamcore oval, same size as oval cake pan 

rolled fondant (page 142) 

pizza cutter 

tape measure 

pastry bags and couplers 

tips #2, #3, #14, #18, and #45 


a red, white, and blue theme. 
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Cakes: 

7;-by-S;-inch oval, 3 inches high 
8-inch round, 4 inches high 
[2-inch round, 4 inches high 
16-inch round, 6 inches high 
gum paste (page 155) 
small wooden rolling pin 
toothpicks 
royal icing (page 144) 
wax paper 
small paintbrush 
ted and blue paste food coloring 
= and Iz-inch-wide star cutters 
nontoxic gold powder 
lemon extract 
X-acto knife 


22-inch foamcore square 


rm hr bo 





Pattern 1 


Railing, Make 7 





on a paper towel to dry completely. For the 3 larger 
swags, use strips that measure 3 by 12, 3 by 15, and 
4 by 20 inches. Let these dry on paper towels in a V 
shape about I inch deep so they will fit into the 
contour of the cake. 

Make 10 ruffled gum-paste buttons between 2and 
4 inches wide. One button has I ruffle, 2 buttons have 


Ze 
Sn advance: 


Cut out a small I -by-2-inch triangle of gum paste and 
ampen the straight edge opposite the point. Wrap 
the end around a round toothpick and let the triangle 
dry in a wavy position. This will be the flag for the top 
of the gazebo. 
Make the 7 run-in sugar railings (see page 170), 
“Sing pattern T, 

Make 8 small gum-paste bunting swags for the top 
of the gazebo and 3 large swags for the cake. To make 
each small swag, cut a strip of gum paste 1 inch wide 
and 615 inches long. Fold it accordion-style ( figure I), 
then hold the gathers at the center with one hand and 
*Ptead the other side into a half-circle (figure 2). Place 
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Majolica is a type of pottery that originated in the 1850s and is now very popular with collectors. These lustrous 
glazed ceramics typically depict butterflies, fruits and vegetables, flowers, and fans in bold colors and charming 
designs — the perfect inspiration for a festive, brightly colored cake! 
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block of Styrofoam for drying flowers 
20 royal-icing petunias (page 152) 
fan cutter 
22-inch round base, = inch thick 
5-1nch-wide blue ribbon to cover the edge of 
the base 
white glue 
18-inch Styrofoam disk, 3 inches high 
rolled fondant (page 142) 
small rose-petal cutter 
small rolling pin 
6- and 14-inch round and 9-inch hexagonal 
foamcore boards 
inch-thick wooden dowels 
basic buttercream icing (page 139) 
veining tool 
cocoa powder 
pastry bags and couplers 
tips #2, #3, #8, #10, #18, #65, #68, and 
#352 


Cakes: 
6-inch round, 3 inches high 
9-inch hexagon, Š inches high 
[4-inch round, 5 inches high 
2 sugar molds (page 170): 
2 made in a cup 2 inches high and 4 inches 
wide 


I, made in a bell 3 inches high 

royal icing (page 144) 

3-inch-wide Styrofoam ball 

rose-petal, yellow, purple, moss-green, royal- 
and sky-blue, brown, red, and orange paste 
food coloring 

gum paste (page 155) 

leaf cutters 


leaf veiner 

small straight leaf veiner (for sunflower petals ) 
small paintbrush 

6 gum-paste sunflowers (page 164) 


#20 heavy-gauge wires, 6 inches long 
green florist’s tape 








Gf: 
In advance: 


Make the molded-sugar cup and bell. Hollow out the 
“up, but leave the bell solid. Let dry completely. Flat- 
a the top of the bell slightly by cutting with a sharp 
nife, then attach the cup to the top with white royal 
d Let dry completely. Use royal icing to glue the 
“rofoam ball inside the cup. 
٥ decorate the vase, which should resemble cau- 
_ Wet, cut out large and small green gum-paste leayes 
and vein them. Cover the base with small leaves and 
he 9Wer part of the vase with larger ones. Leave the 
?P third of the vase uncovered. Brush the backs with 


liflo 
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Make the royal-icing petunias. 

Use the fan cutter to cut out 6 gum-paste fans, In 
sky blue, 2 in pink, and 2 in beige. The fans should bd x 
about + inch thick. Place them on a flat paper-towel- 
covered surface to dry. Decorate with royal icing, using 
patterns 1-6. ۱ 

Cover the base with thinned dark-blue royal icing, 
Let dry. 

To make the beveled layer, outline the bottom of? 
the I4-inch pan on the center of the 18-inch Styro= | 
foam disk. Cut away the excess and sand the disk 
smooth (see the section on Styrofoam, page 174), 
Cover it with sky-blue rolled fondant. Attach the bevel 2 
to the center of the base with royal icing. Mark 6 
equally spaced divisions on the top edge. 








Pipe small dots of pale-blue royal icing on the base, ` 
using the #2 tip. Glue blue ribbon around the edge of 
the base. 

Using the ۶10 tip, pipe a bamboo border of brown 
royal icing around the base of the bevel. Hold the tip 
at a 45-degree angle and apply steady pressure as you 
move the bag horizontally. Stop moving the bag at 
I5-inch intervals with a push-pull-push motion, then 
continue moving the bag horizontally (figure 2). 

Cut out 215 yellow-orange petals with the small 
rose-petal cutter. Emboss veins on each petal with the 


| 


straight leaf veiner and let them dry, vein side up, on 
a curved surface (figure 3). 
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So decorate the cake: 3 


Bake the cakes and ler them cool completely. Ass mb 
the tiers on their corresponding foamcore ۳ 
Cover the 14-inch tier with white fondant, the BZ 
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Colette's Wedding Cakes 





a little water to attach them. Pipe small dots of white 
royal icing above the leaves (figure 1). Make a few 
extra leaves to cover the base of the flowers. Make 25 
more large and small leaves to be placed on the 14- 
inch tier later. 

Make 6 sunflowers for the vase. Make 12 large 
dark-green gum-paste leaves on heavy-gauge wires and 
let them dry. Tape them to the stems of the sunflowers 
with florist s tape and insert into the Styrofoam ball in 
the vase. Pipe green royal icing around the base of the 
flowers, using the #352 up, and attach some leaves. 











Summer 





Figure 4 


lavender, roll it out, and cut 5-1nch-wide strips to fit 
between the marks. Twist the strips, dampen the ends, 
and attach them to the points from which the wheat 
stalks radiate. Make 2 trailing ribbons 45 inches long 
in lavender gum paste for each of the 6 sections. At- 
tach them to the ends of the twisted ribbons. 

To make the 6 bows, cut 105-inch strips of gum 
paste. Twist them into a figure 8, dampen the backs, 
and attach them above the trailing ribbons (figure 5). 
Using the #68 tip, pipe green royal-icing leaves in the 
center of each bow and place a petunia in the icing. 
Pipe red and white berries with green stems, using the 
#2 tip and royal icing. Pipe yellow-green royal-icing 
leaves along the bottom edge above the brown bam- 
boo, using the #352 tip. 

To decorate the next tier, cut out 9 2-inch circles 
of gum paste. Space them evenly around the side of the 
cake, alternately near the top and bottom, attaching 
them with a little water. Roll out green gum-paste 





gon with beige fondant, and the 6-inch tier with rose- 
petal fondant. Insert dowels and stack the tiers on the 
bevel. 

At the top edge of the bevel, pipe a green butter- 
cream bamboo border with the #8 tip. 

Tint some royal icing a wheat color by mixing 
together yellow and brown. Starting at the bevel and 
with the #2 tip, pipe stems for the wheat stalks at the 
۵ marks, with 3 or 4 stalks on either side slanting 
down, Finish the ends by pulling out dots and ending 
them with points (figure 4). Tint some gum paste 
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"^ 
+ | and attach them to curve between the flowers. — 


stems 

Us the #352 tip to pipe green royal icing around the 
perimeter of the circles and place the rounded end of — 
the curved petals in the 1cing. Pipe more icing and add | 
another row of petals. Use the #3 tip to pipe brown 2 
royal-icing dots in the center of the circles. Use the #2 
tip to pipe blue-green dots all over the surface of the 
tier. Attach the 25 gum-paste leaves to the stems of the 
lowers with a little royal icing. 

To decorate the hexagonal tier, use royal icing to 
attach a fan to each side, alternately facing up and 
down. Using the #65 tip, pipe green buttercream leaves 
around the base and extending up the sides slightly. 
Use the #18 tip to add elongated stars of wheat- 


colored buttercream. 








Pattern 2 





Pattern 1 
















Pattern 3 


Summer 


Pattern 4 


TEST 


To decorate the next tier with cattails, roll out 6 
sreen gum-paste stems I inch shorter than the height 
E che tier. Attach them, slightly curving, to the side of 
the cake with a little water. Cut out 3 or 4 green 
gum-paste leaves for each stem, using patterns 7-9. 
Emboss vertical ridges on the leaves with the veining 
tool. Dampen the back of the leaves and attach them 
near the stems, curving them as shown in the photo- 
graph to make them look more natural. Roll out 6 
pieces of brown gum paste about I by š inch. Round 
the ends, then roll them in cocoa to give them a fuzzy 
appearance. Dampen the backs and attach to the end 
of each stem. 

Finally, secure the base of sunflowers on top with 
a little royal icing. 
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Pattern 6 
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Clotsonné Bell 


untry house of a friend in Garrison, New 


the guests. I designed this cake for the couple because of their 
shape is ideal for a small wedding. 


basic buttercream icing (page 139) or ganache 
(page 140) 

rolled fondant (page 142) 

cutters (pages 167—169): I;-inch circle, 
petunia, belllower, and medium and large 
leaf 

2 or 3 small round paintbrushes 

brown, red, royal- and sky-blue, moss- and 
leaf-green, and purple paste food coloring 

lemon extract 

toothpicks 

block of Styrofoam, about 6 inches square 

clear piping gel 

nontoxic gold powder 

pastry bag and: coupler 

up #1 


\When Christine Provenzano and Terence Mack got married in the co 


York, they gave out cloisonné bells as favors for 
love of beautiful Asian objects. The unusual 


Jerves 00 


Cakes: 
6-inch metal bowl 
2 8-inch rounds, each 2 inches high 
9-inch round, 2 inches high 
[I-inch round, 2 inches high 
gum paste (page I55) 
--inch-thick wooden dowel, 18 inches long 
cornstarch 
cookie sheet 
[6-inch round base, 5 inch thick 
royal icing (page 144) 
>inch-wide white ribbon to cover the edge of 
the base 
white glue 
6-, 8-, and I I-inch round foamcore boards 
zinch-thick wooden dowels 
small serrated knife, such as a steak knife 


days, depending on the dampness in the air, turning 
the handle occasionally. 

Cover the base with thinned white royal icing and 
glue the ribbon around the edge. Let dry for 24 hours. 


To decorate the cake: 


Bake the cakes and let them cool completely. Attach 
the layers to their corresponding foamcore boards with 
a dab of icing. Spread filling on top of one of the 
8-inch layers and top with the second 8-inch layer. 
Spread filling on the II-inch layer and top with the 
9-inch layer. Insert -inch dowels into both tiers except 
in the center, where the handle will be. Stack the layers. 
Using a serrated knife, carve the cake into a bell 
shape (figure 2). Be careful to shave off only small bits 





Two to- three days in advance: 
ip make the handle of the bell, roll out a thick piece 


o sum paste about 6 inches long and 3 inches wide. 
۱ P rolling while applying more pressure to one end 
until it tapers to about I5 inches thick and resembles 
“small baseball bar. It should still be 6 inches long; cut 
i excess if necessary. Sharpen both ends of a 
‚ ch-thick dowel and brush water along a 6-inch 
¿"Sth at one end. Carefully insert the damp end of the 
„wel into the narrow end of the gum paste, stopping 
Just before the dowel comes through the top (figure 
ees about 2 cups of cornstarch on a cookie sheet 
2 ‘Om it into the same shape as the handle. Make 
is elongated indentation in the center and place the 
andle in this well to dry; this will keep the paste from 
“ening on one side as it dries. Let dry for 2 to 3 
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۱ tency and color of this mixture on 
j و کو‎ imo Paint the background of the 
۶ھ‎ handle around the flowers, leaves, and stems, ۱ 
Don't worry if the brushstrokes show; when the cake ` 
is finished, they won't be noticeable. Stick the wooden ۱ 
end of the handle in the Styrofoam to dry while you 
are painting. | E a 
Mix some moss-green coloring with lemon extract, _ 
making the color a little lighter than the background. ۱ 
Paint the stems and leaves. Add some leaf green to the 
moss green and paint the ends of the leaves and stems, _ 
as shown in the photograph. 1 
Mix some sky-blue coloring with lemon extract and 
paint the centers of the flowers pale blue. | 
Mix a few tablespoons of clear piping gel with ` 
about š teaspoon of gold powder. Spoon the mixture _ 
into a pastry bag fitted with the #1 tip. Using the I 
photograph as a guide, outline all the designs on the - 
bell and handle. Pipe the cloud design (figure 3) all ` 
around the background of the bell, handle, and base, 





Fi ipure 3 


Push a sharpened dowel down into the center of 
the cake, through the foamcore and into the bottom 
board. Use a twisting motion to work it through the 
boards. Mark the point on the dowel where it meets 
the top of the cake. Remove the dowel. The wooden 
part of the handle should be ; inch longer than the 
mark on the dowel that was inserted in the cake. If the 
dowel is longer, cut and sharpen it accordingly. Then 
carefully insert it into the hole made by the dowel. 
Roll out a small sausage of gum paste to about inch 
In diameter and wrap it around the base of the handle 
cutting off the excess and joining the ends with ۷ 
water, Mix some gold powder with lemon extract am ۱ 
paint the gum paste, š 


| A 
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Figure 2 





Figure l 


at a time — if you cut away too much, it can't be 
replaced. It's a good idea to use a turntable to make 
sure that all sides of the cake are symmetrical. 

Cover the cake with a thin coat of buttercream 
icing or ganache, then with rolled fondant. Place the 
cake on the icing-covered base. 

Cut out circles of fondant, using the round cutter, 
and cut them in half. Brush the backs with a little 
water and press them gently onto the cake, cut side 
down, around the base of the bell. Place some royal- 
blue coloring in a cup and add a little lemon extract to 
thin it a bit. Paint the half-circles blue. Reserve the 
remaining coloring for the top of the bell. 

Emboss the entire bell with designs. Using the pho- 
tograph as a guide, press the petunia cutter into the 
fondant to make a light impression. Emboss the half 
flowers around the top of the bell with the belllower 
cutter, as shown in the photograph. Using a toothpick, 
draw the stems and leaves connecting the flowers. You 
can also use various gum-paste leaf cutters 
the leaf designs. 

The handle of the bell is not mean 
you can draw the des; 
2 pencil or a light- 
versions of the flo 

on the bell. 

Use the reserved blue 
flowers on top of the bell 

In a small bowl, mix brown an 
you get a rust color, Add a little | 


to emboss 


| t to be eaten, so 
gns lightly on the gum paste with 
colored marking pen. Draw smaller 
wers and leaves that you embossed 


coloring to paint the half. 


d red coloring until 
emon extract to thin 
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> 
Fall flowers and leaves adorning th 
Coordinate with the florist to match t 


arrangements on the tables. 


will mark the occasion as the event of the season 


. cake at an autumn wedding | | x of the season, 
e cake f flower decorations on the cake to the floral 


he colors and types © 
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Linch-wide white ribbon for the edges of the 
base and tiers 

white glue 

2 3-inch-wide Styrofoam balls, cut in half 

2 each 7- and IO-inch separator plates 

4 columns 3 inches high 

4 columns 5 inches high 

red, yellow, orange, moss-green, and brown 
paste food coloring 

I2-inch round foamcore board 

rolled fondant (page 142) 

--inch-thick wooden dowels 

basic buttercream icing (page 139) 

pastry bags and couplers 

tips #2, #17, and #352 


















To decorate the cake: | 
Bake the cakes and let them cool completely. Assemble 
the bottom tier on the 12-inch board and the other 
tiers on their corresponding plates. Cover the cake 
with rolled fondant. Insert the dowels and place the 
bottom tier on the prepared base. Attach ribbon 
around the bottom of each tier with dots of royal icing 
at each end. 1 

Pipe small dots and leaves on stems on all of the 
tiers, using white royal icing and the #2 tip. 

۱ Stack the cakes and place the bouquet on the top 
uer. Using the #352 tip, pipe green-and-yellow-s pec 
buttercream icing leaves on each tier, up the side of 
the bottom tier, and up the columns, as shown i 1 the 
photograph. Pipe small leaves of yellow butte 
near the leaves, using the #352 tip. Add flowers arot 
the tiers and pipe green leaves around th ` flowers. 


Cakes: 
6-inch round, 3 inches high 
9-inch round, 3 inches high 
12-inch round, 3 inches hi h 

royal-icing decorations (pages 150-154): 
45 small and medium orange and yellow 

chrysanthemums, 25 of them on stems 

30 red and coral roses, 18 of them on stems 
I5 orange lilies on stems 
25 yellow daisies, 15 of them on stems 
35 small pale-purple rosebuds on stems 
80 white baby's breath 
35 fall leaves on stems 

16-inch round base, 3 inch thick 

royal icing (page 144) 


In advance: 
Make all of the royal-icing flowers and leaves and let 
them dry. 
Cover the base with thinned white royal icing. Let 
dry. Glue ribbon around the edge of the base. 
Use royal icing to attach a Styrofoam half-ball to 
the center of one separator plate of each size. Make 
sure that the plate pegs are facing up. Insert the col- 
umns on the pegs, placing the smaller columns on the 
smaller plate. Insert the stemmed flowers in the balls 
so that the flowers do not exceed the height of the 
columns. Use the #17 tip to pipe green royal icing to 
hold the flowers in place and to cover the Styrofoam 
For the top bouquet, cover the bottom of a third 
half-ball with foil. Insert flowers and leaves as on the 
separator plates. | 
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The beautiful blue and white designs of Delft pottery have always been a favorite of mine. When a bride-to-be 
brought à Delft ginger jar with her when she met with me to discuss her cake, I jumped at the chance to 
‚corporate these lovely designs into an unusual and striking confection. You can use a piece of pottery that 


matches, or you can cover a small, inexpensive ginger jar with fondant and decorate it in the Delft manner 
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Cakes: 
6-inch round, 3 inches high small paintbrush 
I I-inch round, 3 inches high royal-blue paste food coloring 
I6-inch round, 4 inches high lemon extract | 
20-inch round base, ; inch thick 6-, II-, and I6-inch round foamcore boards 
royal icing (page 144) ;-inch-thick wooden dowels 
--inch-wide blue ribbon to cover the edge of cardboard 
the base leaf cutter 
white glue pure white royal buttercream icing (page 139) 
rolled fondant (page 142) pastry bags and couplers 
6-inch-high vase or ginger jar tips #0, #1, #2, #16, and #66 





z 
In advance: 


Cover the base with thinned white royal icing. Let dry. 
Glue the ribbon around the edge of the base. 

To cover a jar with rolled fondant, roll out a piece 
large enough to cover the lid. Brush the back with a 
little water to make it tacky and lay the fondant on the 
lid, gently smoothing it in place. Cut off the excess so 
that the lid still fits on the jar. Set aside. Cover the jar 
In the same manner, cutting the excess from the bot- 
‘om and top edges. Let dry overnight. 

To decorate the jar, replace the lid and set the jar 

^^ a turntable, Using the #1 tip and blue royal icing, 

Pipe outlines on the jar as shown in figure 1. To fill in 
the patterns, mix a little royal-blue food coloring with 
“mon extract and paint it on with a small paintbrush. 
و‎ fleurs-de-lis inside the decorations, using 
“© #2 tip, and add white shells in the smaller areas. 


SEE | 
‚Pe tiny flowers around the middle of the jar with the 
"d up. Figure 1 
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Autumn 


AAA 





yon + 
the same pattern on the base. Fill in the outlines with 
blue paint. 

Using blue royal icing and the #1 tip, pipe a thin 
rope border around the scallops on the bottom tier, 
the curved designs on the middle tier, and the leaves 
and scallops on the top tier. 

Pipe smaller flowers on the sides of the top tier and 
on top of the middle tier, using blue royal icing and 
the #0 or #] tip. Pipe tiny white dots in the centers 
with the #I tip. 

Use white royal icing and the 1 tip to pipe 7 
radiating lines in a ropelike motion in the scallops on 
the bottom tier. 

On the top tier, pipe white #2 dots inside the blue 
area at the leaf points. Inside the scallops, pipe 5 lines 
with dots on their ends, like 5-pointed fleurs-de-lis. 

On the middle tier, pipe stems inside the curved 
designs, using the #2 tip. Then pipe leaves and petals 
with the #66 tip, as shown in the photograph. Over- 
pipe blue lines on top of the flowers and leaves, using 
the #1 tip. Pipe white dots in the center of each 
flower. 

Pipe shell borders of blue buttercream icing around 
the base of each tier, using the #16 tip. Pipe vertical 
shells of white buttercream at the base of the top tier, 
as shown. 

Place the ginger jar on top with a dab of royal icing 
to hold it in place. 





Pattern 2 


To decorate the cake. 


Bake the cakes and let them cool completely. Place 
each tier on its corresponding foamcore board. Cover 
the riers with rolled fondant and insert dowels into 
sach tier, including the top to support the jar. Place 
he bottom tier on the prepared base, then stack the 
tiers on top. 

Trace patterns l and 2 onto cardboard and cut 
them out. Starting with the bottom tier, use the half 
circle pattern (pattern ۲ ( to outline the scalloped bor- 
der with à toothpick, as shown in the photograph. 

Outline the elongated curved pattern ( pattern 2) 
onto the middle tier, leaving about : inch between each 
design. 

To emboss designs on the top edge of the smallest 
tier, place the top of the leaf cutter on the edge of the 
tier, Roll the cutter over the edge onto the side of the 
cake. Arrange the designs with the widest parts touch- 
ing. Use the smaller circle pattern to emboss the scal- 
loped edge at the bottom of the tier. 

Use royal-blue coloring mixed with lemon extract 
to fill in the patterns. Brush a little of the color on 3 
scrap of fondant to test the depth of the color and 
adjust as needed to match the jar. Using a small paint- 
brush, carefully paint inside the outlines of the pat- 
terns on all of the tiers. 

Use the floral patterns (patterns 3—8) to trace the 

flowers, leaves, and curls on the bottom tier, then pipe 
the outlines in blue royal icing, using the #1 tip. Pipe 





Pattern | 
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This cake 15 a tribute Vi the intricate handwork that [ admired on a visit to the People's Pl 
— T ennsviv la. ^e tyly H EOPIE 5 ace 11 ۱ 
ın Intercourse, Pennsylvania. The tulip bouquet on the top is based on the wonderful imply d TE 
` e > Ti T. : l 一 511 | 1 
carvings that are typical of the area. This cake was created for and featured in Bride’ “EPY esigned wooden 
| | Pride s magazine. 
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7-, II-, and 14-inch foamcore octagons 

rolled fondant (page 142) 

30-60-90-degree triangle and isosceles right 
triangle 

18-inch metal ruler 

tracing wheel 

+-inch-thick wooden dowels 

3- and 45-inch wide Styrofoam disks, I inch 
high 

basic buttercream icing (page 139) 

pastry bags and couplers 

tips &I, #2, and #17 


2-inch-long leaves, with 8 of them on stems (pattern 
2). Make 32 smaller leaves for the top tier and 24 
leaves for the bottom tier (patterns 3 and 4). 

Tint some royal icing red. Outline 9 tulips on 
skewers and 18 tulip halves for the bouquet (pattern 
5), plus 4 tulips and 4 petals for the top tier (pattern 
3). Make 4 large starbursts and 4 stars for the second 
tier (pattern 1). Make 4 each of the bird wings ( pat- 
n 4), and make 64 hearts (patterns 4, 6, 7, 8, 9). 
Tint some royal icing pink and make 4 birds facing 
in each direction (pattern 4). Outline 16 pieces for the 
circular design on the bottom tier, In pink (pattern 9). 
Fill in the pink areas and let dry. Finish with red icing, 

shown in pattern 9. 
E rd cat icing violet and make 8 hearts on skew- 
ers, 8 hearts without skewers (pattern 10), + tulips 
and 4 tulip petals (pattern 3), 4 circles š inch wide, 
and 64 diamond shapes for the starbursts (pattern 1). 


ter 


Cakes: 
7 inch round, 45 inches high 
II-inch round, 45 inches high 
I4-inch round, 4; inches high 
25 bamboo skewers, 6 inches long 
green liquid food coloring 
royal 1cing (page 144) 
cookie sheet 
wax paper 
pink, red, green, and violet paste food coloring 
16-inch round base, 3 inch thick 
“inch-wide white ribbon to cover the edge of 
the base 


white glue 
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10 make the stems for the top of the cake, tint the 
bamboo skewers green by placing them flat in a shal- 
low dish, adding a few drops of liquid green food 
Coloring and a little water, and swishing the sticks 
around until they are tinted. (If you use your hands, 
your fingers will turn green, too.) Remove the stems 
ang let them dry on a paper towel. š 
Make the royal-icing appliqués at least 2 days in 
advance, using the run-in sugar technique (see page 
170), Place patterns 1-10 on a cookie sheet and tape 
à Piece of wax paper over them. The flowers, leaves, 
and hearts for the bouquet on top of the cake are 
nished on both sides, and some are made directly on 
the stems, The extra layer of icing strengthens the 
designs and locks the stems in place. T 
Using white run-in sugar, make 4 circles s inch 
"Ide and 4 large and small white stars (pattern I). 


Tint some royal icing green. Outline and 611 im 23 
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at I-inch intervals. Place the right triangle flat on the 
table. Using the marks as a guide, emboss all of the 
lines in one direction, then turn the triangle and repeat 
in the other direction (figures 2 and 3). 

When all of the embossing is done, insert dowels in 
each tier. Place the I4-inch tier on the prepared base. 
Position the I I-inch tier on the bottom tier so that the 
corners of the 8 segments line up with the centers of 
the segments on the tier beneath. The 7-inch tier 
should line up with the I4-inch tier. 

Attach the icing appliqués to the segments on the 
with a little royal icing, using the photograph as 
a guide. On the top tier, pipe a snail trail of green royal 
icing from the tulip stems, using the #2 tip. Place 4 
leaves on the tulip stems on each panel. 

Attach starbursts of alternating colors on the mid- 
dle tier. Attach the small violet diamonds to the cor- 
ners of the stars and add the red star to the center of 
the white starburst. Attach the circles to the centers. 
Using the #2 tip, pipe a pink snail trail around the 


outline of the white starburst. 

On alternating sections of the bottom tier, attach 
the 2 birds facing each other. Attach the wings and the 
hearts above their heads. Place the 6 leaves as shown in 
the photograph and pipe a green stem, as on the top 


ner. 


tiers 
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When the appliqués are dry, repeat the run-in pro- 
cess on the other side of the stemmed designs and the 
culip halves. Let dry. | 

To construct the 4-sided tulips, pipe some red 
cing along the straight edge of a tulip half and attach 
t to one of the stemmed tulips. Let dry. Turn the tulip 
over and attach another tulip half. Prop the stem up so 
che tulip can dry flat. Make a total of 9 tulips. 

r the I6-inch base with thinned white royal 
Glue ribbon around the edge of the 


Cove 
icing. Let dry. 


base. 
To decorate the cake: 


Bake the cakes and let them cool completely. Spread 
with filling and cut the cakes into octagons (see page 
172), using the octagonal boards as templates. Assem- 
ble the tiers on their corresponding foamcore octa- 
gons. 

When quilting rolled fondant, you must cover one 
tier at a time and quilt it immediately. Otherwise the 
fondant will crack and the designs will not be clear. 

Each tier is quilted in a different manner. The 
7-inch tier has 10 equally spaced diagonal lines made 
with the 30-60-90 triangle, with each side slanting 
down from right to left (figure I). 
| On the II-inch tier, divide each section into four 
4inch squares. Using a ruler, lightly mark horizontal 
and vertical lines in the center with the tracing wheel. 
Mark the horizontal lines at 3-inch intervals, then mark 
the op edge, starting at the center line. These marks 
ees where to draw the diagonals. The lines go 
i m right to left in the upper-left and lower-right 
Phe q and from left to right in the opposite corners. 

sa 5 NE —— triangle flat on the table with 
id ka ge against che cake. Using the marks as : 
mu = Mi lines and stop when وس‎ 

HS mboss all of the a going in one irec- 

turn the triangle and repeat in the other 


irec i Re. ۱ ۱ 
Hon. This process creates an embossed diamond 
“ape, 
0 š E 1 = a - 
dia n the 14-inch tier, four of the sections consist of 
‘agonal lines divided down the center, as in a her- 


nn bi L i - 
Sone pattern, and the other four section? have 


-ir 

Ë a 1 = = ۳ 
Ch circles with diagonal squares inside and four 
section should be 


Vertical 1: 
کے‎ lines on either side. Each 
‘inches wide. Using a ruler, lightly mark the top edge 
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and insert them around the tulip. Cut the stems of 4 
leaves to measure 3 inches and insert them between the 
hearts. 

Slightly farther out and angled, insert 4 more tulips 
with stems cut to measure 45 inches, and 4 leaves with 
stems cut to measure 5 inches, between the tulips, 

Insert 4 tulips with 4-inch stems in between the 
other tulips. Place violet hearts around the top base, 

Attach the ornament on top of the cake with a little 
royal icing. Using the #17 tip, pipe a shell border of 
green royal icing around the bottom of the disk. Angle 
I6 leaves around the bottom, attaching them with 
royal icing. 

Finally, use the #17 tip to pipe a shell border of 
white buttercream icing along all of the edges of the 
cake, including the divisions between the panels on 
each tier. ۱ 





Pattern 2 
Make 15 and 8 on stems 


Pattern 1 
violet or white, red or white, violet, white or TW 


Co lette $ ۷۷۰۷۸ 10 Cakes 


On che other panels, pipe 3 pink snail-trail circle 


with the #2 tip. Using the photograph as 
pink and red designs on 4 sides of the circle, 
hearts in the center and on 
2 


<= 


3 guide, 


place the 
then place the 3 medium 
the top and bottom. Attach the 
left and right and a small heart in each corner. 

Place a small heart in each of the 8 corners of the 
he base. Attach a medium heart on each 


large hearts on the 


top tier and t 
of the 8 corners on top of the middle tier. Place the 
large hearts on top of the bottom tier. 

To make the top ornament, cover the bottom of 
the 45-inch Styrofoam disk with a piece of foil, folding 
the edges tightly up against the Styrofoam. Attach the 
smaller disk on top and cover them both with green 
rolled fondant. Insert the stemmed decorations into 
the disk, starting at the top center with a 6-inch-long 
tulip. Cut the stems of 4 hearts to measure 4 inches 









4 white 


4 violet 


4 red 
4 white 
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4 violet 4 violet 
| 4 red 4 red 





Pattern 3 / Figure 1 


violet or red, and green 








Pattern 4 / Figure 2 
pink, red, green £ 85 + 
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Pattern. 7 





Pattern LO 
Make 8 and 8 on stems 


Pattern 8 








Pattern 5 
Make 9 tulips and 9 of each half 


Pattern 6 


G 
| 
| 
| 
| 
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Pattern 9 / Figure 3 
red, pink 
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rhis cake was inspired by the design on a Japanese kimono The S 


'onged red colori | ۱ | 
shed-velvet appearance that contrasts with the gold stripes and 3 8 oring gives the cake a rich, 


1e delicate flowers. 


۱ Oy 
Serves: ۶ 


uu ٦ 





small paintbrush 

brown florist's tape 

6-, I2-, and 15-inch hexagon foamcore boards 

rolled fondant (page 142) 

18-inch hexagonal base, 5 inch thick 

;-Inch-wide red ribbon to cover the edges of 
the base and tiers 

white glue 

i-inch-thick wooden dowels 

lemon extract 

new sponge 

clear piping gel 

pastry bags and couplers 

tips #2 and #3 


Cakes: 
6-inch hexagon, 4 inches high 
[2-inch hexagon, 4 inches high 
[5-inch hexagon, 4 inches high 
royal icing (page 144) 
black, moss-green, yellow, orange, purple, and 
blue paste food coloring 
wax paper 
cookie sheet 
gum-paste flowers: 
10 Oriental peonies (page 160) 
45 apple blossoms (page 157) and 45 buds 
on wires (page 166) 
nontoxic gold, red, and purple powdered 
coloring 


of royal icing along the left edge of a fan piece. Place 
this edge on the wax paper and stand it up at a slight 
angle (figure I). Pipe a line of icing on the left edge of 
another fan piece and join the second piece to the first 
piece along the iced edge. Continue adding pieces in 

this way so that the fan will dry in a zigzag. Reinforce 

the icing between each piece with another line of icing 

on top of the first one. Let dry overnight. 

Make the gum-paste peonies, apple blossoms, and 
apple-blossom buds. When they are dry, dust the edges 
of the peonies and the insides of the apple blossoms 
with purple powder. Tape the apple blossoms and 


buds together into branches, using brown florist's tape. 





Figure l 


= 
In advance: 


Make 6 run-in sugar fans, using patterns 1—5. The fan 
?n the top of the cake is made of 9 individual pieces 
‘tached together in a zigzag formation with royal 
“ing. The other 5 fans (one is not shown in the 
Photograph) are flat and made in one piece. Tint a few 
Aps of royal icing black, pink, and ocher (made from 
yellow, orange, and a little purple). Tint smaller 
a, green and blue, and leave some white. Match 
Pe those in the photograph. 

Go LÈ ue patterns under a piece of wax ee E 
royal ne cet, Pipe the outline of each fan wit d 
Bus using the #2 tip, in the color of the bac = 
iu M 2 black, 2 ocher, I pink, and one > - 
with ot Pipe the outline for the design in the d 
Sugar 5 Al needed, Fill in the fan Men br 

tao fa same colors as the outlines. Let ary tor 

Ours,‏ کے 
"A. the top fan, place à sheet of E‏ 
N a cookie sheet. Using the #3 tip, pipe a "De‏ 
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Colette's Wedding Cakes 





Jo decorate the cabe: 

Bake the cakes and let them cool completely. Fill 
crumb-coat the cakes (see page 146), and place them 
on their corresponding foamcore boards. Cover the 
base and all of the tiers with rolled fondant. Insert 
dowels in the 2 lower tiers. Glue ribbon around the 











and Let dry. 

Stack the cakes on the base. Wrap red ribbon 
around the bottom of each tier and hold it in place 
with a dab of royal icing. Mix 2 heaping tablespoons 
of clear piping gel with s teaspoon of gold powder, 
Spoon it into a pastry bag with the #2 tip attached and 


edge of the base. 
pipe gold lines on the cake, as shown in the photo- 


To color the tiers and the base, mix red powdered 


coloring with lemon extract. This mixture should be graph. 

translucent. Dip a new sponge in the paint and dab it Using red royal icing, attach the fans. The fan on 
onto the fondant. Cover the cake and base completely. top is also supported by peonies in the front and back 
Don't concentrate on one area for too long; the color Place the peontes on the cake and insert the appl | 
will start to come off if it's retouched before it dries. blossom branches. Ha 


Pattern 1 
Make 2 
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Las de Deux 


Inspiration for wedding cakes can strike at any time. While I was attending a ballet performance, it occurred to 
ne that the pearls and ribbons on the costumes would make a lovely motif for a romantic wedding cake. The 
sattern 15 embossed using crimpers and tracing wheels, 

ps 


J ves 260 





Cakes: 
5-inch square, 2; inches high 
7-inch square, 3: inches high 
9-inch square, 3: inches high 
[2-inch square, 4 inches high 
[5-inch square, 5 inches high white glue 
gum paste (page 155) 


20-inch square base, 3 inch thick 

royal icing (page 144) 

5-inch-wide white ribbon for the edges of the 
base and tiers 


5-, 7-, 9-, I2-, and IS-inch foamcore squares 


pizza cutter rolled fondant (page 142) 

ridged rolling pin 30-60-90-degree triangle 

toothpicks diamond-shaped crimpers 

thin sewing needle tracing wheel and zigzag wheel 

dental floss --inch-thick wooden dowels 

nontoxic white, pink, blue, green, yellow, and H26 white cloth-covered wires 
purple iridescent powdered coloring pastry bag and coupler 

lemon extract tip #2 


small paintbrush 





In advance: 


Make 60 gum-paste loops of various colors and sizes, 
om l5 to 3 inches long (see page 155). Make them 
n different textures. rolling some with the ridged roll- 
Ing pin. 

Use 


40 gum paste to make 200 5-inch-wide pearls and 


multicolored 3. to I-inch-wide balls. Let them dry 
"vemighr. Insert toothpicks into the balls. = 
String the pearls, using a needle threaded with den- 
a floss, Double the floss and knot the ends together. 
is the needle through the pearls as you would i 
of ^ Teal string of pearls, leaving a knot at 28 
* String. Make IO strings of different lengths, 
eng from 15 to 35 pearls. Carefully pane > | 
a. With a mixture of white iridescent powder تہ‎ 
date *Xtract. Let them dry for 24 more hours: amt 


als various colors in the same manner. 


Tang 
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Autumn 


Cover the base with thinned white royal icing, Let 
dry. Glue ribbon around the edge of the base. 


To decor “¿Ze the cabe: 


Bake the cakes and let them cool completely. Assemble 
the tiers on their corresponding foamcore squares. 
Cover and decorate only one tier at a time as the 
fondant needs to be fresh and soft when crimping and 
embossing. The tiers will be stacked in a spiral, so be 
sure to outline the top of each tier with the cake pan 
of the tier above. With the position marked, you will 
know where to stop decorating. 

Cover the bottom tier with fondant and place it on 
the prepared base. Use the triangle as a guide to em- 
boss diagonal lines in the icing. Using the crimpers, 





tracing wheel, and zigzag wheel, emboss designs at 
random angles, as shown in the photograph. Pipe lines 
of white royal icing, using the #2 tip, to give the 
design dimension. Pipe similar patterns on the base. 

Emboss designs on the other tiers. Paint some of 
the designs and lines with white iridescent powder 
mixed with lemon extract. 

Insert the dowels and stack the cakes as shown in 
figure I. Attach ribbon around the bottom edge of 
each tier, using dabs of icing. Add the strands of 
pearls. To hold them in place, bend a medium gauge 
wire in half and place one end of the string inside. 
Twist the ends of the wire together into a loop (figure 
2). Repeat on the other end of the strand. Insert one 
end of the strand into the cake and position as shown 
in the photograph. Pipe a little royal icing on the back 
of one or two of the pearls to keep them from ope 
Be sure to remove the wires before cutting the ae 

After all of the pearls have been applied, dus 
clusters of ribbon loops around the cake with roy 
ach the balls to the cake by inserting the 


Figure 1 
Lop View 


icing. Att 
toothpicks. 














ke was created for a couple who celebrated their fiftieth anniversary. It would be perfect for a wedding 


e 





royal 1cing (page 144) 

gum paste (page 155) 

Wax paper 

22-inch round foamcore board 

24-inch round base, 5 inch thick 

white glue 

5-inch-wide white ribbon to cover the edges of 
the base and tiers 

8- and 16-inch round foamcore boards 

20-inch foamcore octagon 

rolled fondant (page 142) 

X-acto knife 

right triangle 

flexible cardboard 

tracing wheel 

+-inch-thick wooden dowels 


二 -inch gold dragées 

gold bride and groom, 3 inches high 

pastry bags and couplers 

tips #1, #2, #3, #4, #8, #10, #16, and #65 





columns. Place the top separator plates on the col- 
umns. 

Next, make the I2 gum-paste bows. To make a 
bow, roll out gum paste to a thickness of about re inch. 
Cut a strip I: inches wide and 10 inches long. Brush 
a little water on each end and fold the ends to meet in 
the center of the strip. Crumple 2 small pieces of paper 
toweling and place them in between the loops to keep. 
them from collapsing while they dry. Pinch the center 
together. Let dry overnight. 

To make the center knot, cut a strip of gum paste 
I by 3 inches and z inch thick. Brush the back with a 
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ha white-and-gold color scheme. 
wilt * 
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ko 
Cakes: 
6-inch petal, 4 inches high 
8-inch round, 4 inches high 
12-inch round, 4 inches high 
16-inch round, 4 inches high 
20-inch octagon, 45 inches high 
royal-icing decorations (pages 150-154: 
25 pale-purple hyacinths on stems 
30 leaves on stems 
8 grape clusters 
gum-paste decorations (pages 155-166): 
55 roses and buds 
40 medium and large leaves 
12 bows, 4 inches long and I5 inches wide 
nontoxic gold and white iridescent powder 
lemon extract 
medium-sized flat paintbrush 
Š columns, 5 inches high 
3anch- and 5-inch-wide Styrofoam balls, cut 
in half 
2 7- and I2-inch separator plates 


00 


In ad FARCE. 
the all of the royal-icing and gum-paste flowers, 
x and grapes. When they are dry, mix gold iri- 
asl Powder with lemon extract and brush the edges 
à S. e the columns gold. Use royal icing to attach 
the = Styrofoam half-ball to the center of one of 
ë nes separator plates and a 3-inch half-ball to 
سا‎ of one of the 7-inch plates. Make sure 
tolum. Pegs on the plates are facing up. Place the 
and je ki che pegs, then insert the stemmed flowers 
Piped s into the Styrofoam balls, using royal icing 
un, the #16 tip to hold them in place. Be 
NOt to let the flowers exceed the height of the 























To decorate the cake: 


Bake the cakes and let them cool completel; 7 = Ë 
che tiers on their corresponding foamcore لھا‎ 
on the 2 top separator plates. Cover the = € 1 
16-inch tiers with rolled fondant. Quilt the: athe F 
one at a time immediately after covering with tom 

(see page 171). Use the X-acto knife to c 
cardboard triangle for quilting. Quilt the 








tiers with double lines, : inch apart. Place tt E 
octagon on the prepared 24-inch base. Insert de 
all the tiers, E 
Paint the quilted layers with white i 

der mixed with lemon extract. Place a 
sk at the intersections of the em 
“tach 4 dragées around each disk 
icing, in و‎ T shape. i 

Pipe the floral pattern (pattern 2) on 


|^ 
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Figure l 


Figure 4 


little water and attach it to the center of the bow, with 
the seam meeting in the back. Let dry 24 more hours. 
The top ornament is made of white royal icing on 
wax paper. Using pattern I, pipe 3 curved parallel 
lines, using the #8 tip. Then overpipe zigzag lines with 
the #4 tip. Pipe a base with the #16 tp. Attach the 
royal-icing grapes around the surface, then fill in with 
leaves piped from the #65 tip. Pipe a bow in the center 
of the top, using the #10 tip. Let dry completely. 
Carefully turn the design over and repeat on the back 
to reinforce and strengthen it, Let dry. When the icing 
is dry, brush it with gold paint. 

To make the ;zinch-wide disks, thin a li 
icing slightly until a dot piped from the # 
not come to a point. Pip 
dry. Paint gold, 


ttle royal 
2 tip does 


e 100 dots on wax Paper. Let 


۱ large cake. Cover the base with 
icing. Let dry. Glue ribbon 


base. 


around 
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gather the center and fold as shown in figure 5 Brush 
the back with a little water and attach to the cake at 
the marks. 

Secure the bows to the tops of the trailers with a 
little royal icing. Paint the swags, bows, and trailers 
with gold paint. 

To assemble the cake, stack the tiers, separator 
plates, and columns. Attach the top ornament with 
royal icing and surround it with flowers and leaves. 
Place the bride and groom on top. 

Attach the remaining flowers and leaves to the top 
of the 16-inch tier, as shown in the photograph. 
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ro make the swags, mark the 12-inch tier with 4 
A š a E * i R 
tly spaced divisions and the 20-inch tier with 8 
quay pe - y 

4 ‘ans, as described on page LAS Knead an equal 
divisions, a: | 


` vim paste and fondant together. Roll out 
mount of gum PA ua Š 


nd cut pieces that are about 7; inch thick, 3; inches 
0 und 2 inches longer than the distance between 
a marks. Gather and fold the ends accordion-style 
6 4). Brush the backs of the strips at the ends 
ich a little water and attach them to the cake at the 
marks. x 
To make the hanging ribbons, cut out pieces of the 


sum-paste mixture, using pattern 3. With your fingers, 
g as E 


Pattern l 





Colette's Wedding Cakes 


Pattern 2 
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Pattern 3 
Make 12 













The layers of this unusual cake are not stacked in the traditional way, but instead are shaped and assembled to 
ereate a piece of edible sculpture, I based the chocolate designs on art deco metalwork recently on exhibit at the 
Metropolitan Museum of Art in New York City, but feel free to dream up creative decorations of your own 


۳ Oy 
۲ rus (oO () 


Cakes: 
S-inch round, 4 inches high Iz-inch-thick roll of masking tape 
6-inch round, 3 inches high, made from the white glue 
[2-inch layer royal icing (page 144) 
8-inch round, 3 inches high eggshell-colored paste food coloring 
IO-inch round, 3 inches high 5-inch-wide white ribbon to cover the edge of 
[0-inch round, 4 inches high the base 
[2-inch round, 3 inches high white and dark modeling chocolate (page 141) 
[4-inch round, 4 inches high variety of flower and leaf cutters (pages 
18-inch round, 4 inches high 167—169) 
round foamcore boards that correspond to the rolled fondant (page 142) 
cake sizes (including 2 10-inch boards ) “-inch-thick wooden dowels 
4 foamcore rectangles, 23 by 30 inches small rolling pin 
X-acto knife gum-paste ball tool 
18-inch ruler small paintbrush 


Cf 
In CAAVANUCE." 


To make the base and the boards for the tiers, arrange 
one of the 10-inch foamcore boards along with the 
12- and [8-inch boards on one of the foamcore rec- 


‘angles, as shown in figure 1. Outline the large shape 


on 


the rectangle and the overlapping areas on the 
‘ound boards, as indicated in the figure. Using an 
“acto knife, cut out the large shape and overlapping 
as On the round board. 
t Enlarge the large cutout on another foamcore rec- 
angle (figure ](, using the roll of masking tape (see 
Page 173). Cut out this shape, then use it to draw and 
Cut out 2 more from the other rectangles. Glue these 
L IDE together, weighing them down with heavy 
ko as they dry. (This board forms the base for the 
a Cake; the smaller boards serve as the templates 
de 20۵2۲46 for the individual tiers. ) When the glue IS 
۲ add a little eggshell coloring to some thinned 





“$ IOI + 



















tier from the remains of the 12-inch tier, Assen ndi 


tiers on the boards and cover with rolled fonda 


and stack the tiers on the prepared base, 

Roll out long strips of dark-chocolate mode 
paste and attach it to the bottom edge of each ات‎ 
Brush the back of each strip with a little water if ۱ 
doesn't stick to the fondant. Press the ball tool E 


them to the cake with a little water. Using the pho- 
tograph as a guide, add curved strips, leaves, flo "c 
and dots made from small balls of chocolate, brushes | 
them all with water to help them adhere to the . ۱ 4 








Colette's V edd ing Cakes 


royal icing and cover the top of the base. Let dry. Glue 
ribbon around the edge. 

Cut out the overlapping areas from the remaining 
round boards, using figure 2 as a guide. 

Make the modeling chocolate and let it rest over- 
night. Roll out the chocolate about 7; inch thick on a 
surface dusted lightly with confectioners” sugar. Cut 
out a variety of flowers, layering white and dark cut- 
outs to give the flowers dimension. Use your imagi- 
nation to create unusual combinations of flowers and 
leaves. Figure 3 shows a few ideas for flowers. 


To decor ate the cake. ; 


Bake the cakes and let them cool completely. Fill the 
tiers and place their corresponding boards on top. Cut 


Figure 2 
Top View 
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gn came from layered cut-paper 
nd birds is made from layered shapes of run-in 
cake. 


cookie sheet 

wax paper 

I5-inch foamcore heart 

small serrated knife 

rolled fondant (page 142) 

eggshell-colored paste food coloring 

pure white royal buttercream icing (page 139) 
pastry bags and couplers 

tips #1.5, #2, and 4 


ding. The idea for this desi 


-orations On a beautiful greeting card. The wreath of flowers a 
ae. ol va | T | 
hat add a lush note to the subtle elegance of this simple 





| one-tier, heart-shaped cake is ideal for a smaller wed 
one-ü 


sugal 


^ ri 


[5-inch heart-shaped cake, 4 inches high 

eart-shaped base, 5 inch thick and I5 inches 
larger than the cake on all sides (made from 
2 18-inch foamcore squares ) 

[--inch-thick roll of masking tape 


h 


X-acto knife 

white glue 

royal icing (page 144) 

s-inch-wide white ribbon to cover the edge of 
the base 





To decorate he cake: 


Bake the cake layers and let them cool completely. Add 
filling, then place the cake on the foamcore heart. 
Wrap and refrigerate for a few hours. With a serrated 
knife, carefully shave off the top edge a little at a time 
to create a curved, pillowlike surface. Crumb-coat the 
cake (page 146), then cover it with rolled fondant. 
Place the cake on the prepared base. 

Tint some royal icing with eggshell paste coloring. 
Using the #14 tip, pipe fleurs-de-lis in a grid pattern 
over the surface of the cake. Pipe small eggshell dots 
between the fleurs-de-lis, using the #2 tip. 

Pipe a generous amount of white royal buttercream 
on the backs of 13 flowers, using the #14 tip, and 
arrange the flowers in a heart shape on top of the cake, 
Add partial flowers, reserving some for the base, and 
place the birds on top. Attach the remaining flowers 
around the base with royal buttercream, standing them 
upright at a slight angle against the cake, as shown in 
the photograph. Add partial flowers where needed. 
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In 01۷۷/۸02۸02۳2 ce. 


Make a heart-shaped foamcore base, as directed in the 
section on bases (page 173). Cut out the shape with 
the X-acto knife and glue the board onto another piece 
of foamcore. When the glue is dry, cut the second 
layer around the first. Cover the board with thinned 
White royal icing. Let dry. Glue ribbon around the 
*dge of the board. 

Next, make the run-in sugar decorations. Place the 
Patterns for the birds and flowers (patterns I-14) on 
: cookie sheet and cover them with wax paper. Outline 
the designs for the 2 birds and 45 flowers with royal 
cng, using the 5 tip. Fill in the designs with 
thinned royal icing from the same tip. Make about 

. Partial flowers, such as petals and buds, to add 
hension to the whole pa EOD placed on top. 
At dry completely. 
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Tabergé To 


۱ -eated this cake for the wedding of lracy Young and Philippe Content at the Meridien Hotel in Boston. The 
vent was held in a lovely, ornate room decorated with gold accents. Tracy wanted a very unusual and elegant 
k : | REE a # i 1 ; 

ake, so We decided that a topiary design by Fabergé would make a fitting confection for both the room and the 





occasion. 
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small paintbrush 

4 3-inch Styrofoam cubes 

lemon extract 

ragged-edge leaf cutter 

long, straight pin 

small and medium calyx cutters 

trumpet-flower tool 

spool of florist's wire 

I2 sugar molds (page 170): 
8, made in 2-inch-high bell molds 
4, made in 2-inch-wide tart pans 

X-acto knife 

wax paper 

IO-inch square of heavy cardboard, 5 inch thick 

IO-inch foamcore square 

= inch-thick wooden dowels 

cardboard 

tracing wheel 

` inch-wide wooden dowel, 13 inches long, 
sharpened at one end 

pizza cutter 

pastry bags and couplers 

tips #13, #16, #30, and #352 






then flip both over and smooth the fondant. Cut off 
the excess around the edge. Glue ribbon around the 
edge of each board. Brush a little water on the surface 
with a pastry brush. This will give the fondant a mar- 
blelike sheen. Let dry. 

Make the gum-paste leaves and let them dry over- 
night. Insert one of the plastic tubes about 3 inches 


2 10-inch square cakes, each 4 inches high 


18- and 20-inch foamcore squares, each 3 inch 
chick 

white glue 

rolled fondant (page 142) 

oreen and royal-blue paste food coloring 

| inch-wide white ribbon to cover the edge of 
the base 

pastry brush 

gum-paste decorations: 

150 green leaves, 100 large and 50 small 
(page 166) 
30 small 2-piece roses (page 163) 

2 [2;-inch-long hollow plastic tubes, + inch 
wide (found in cake-decorating supply 
Stores ) 

8-inch-wide Styrofoam egg 

hot-elue gun 

gum paste (page 155) 

veining tool 

+ bamboo skewers 

block of Styrofoam for drying 

royal icing (page 144) 
nontoxic gold, white, red, and pink iridescent 
x powdered coloring 


= 
IM advange a 
Slue the 18-inch foamcore square, centered, on the 
en Square to form the base. Tint 1 pound e 
them 9 Breen and 1 pound light blue, then knea 
dant oe until just marbleized. Roll out the fon- 
Cover 7 8 is about ; inch thick and large enough to 
little = ome, Brush the back of the fondant with a 
er until sticky. Invert the base on the fondant, 
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Figure 1 
a 
not completely hard. Make a hole in each one with a 
long, straight pin (such as a hat pin). Make 4 small 
gum-paste balls about ; inch wide to top the sugar 
molds. ai 
Tint some gum paste green to make the calyxes for 
the pearls. Form the gum paste into a Mexican hat, as ` 
described in the section on gum-paste flowers (pa 

156). Cut out with the medium or small cutter, de- 
pending on the size of the pearl. Hollow out the calyx 
slightly with the trumpet-flower tool, then thin its 
leaves and attach it to a pearl with a little water. Elev 


iy 


7 
m 
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و 


1 
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of the pearls should have one calyx each (5 medium 
and 6 smaller), and the largest pearl should have 2, one 
on each side. Insert a pin into the calyx through the 
hole previously made in the pearl. Let dry comple ely, 
then string the pearls on an 18-inch length of florists 
wire (figure 2). ۱ E 
Make the sugar molds. Hollow the bell mold s unti 
the walls are about + inch thick, but leave the tart 


mok solid. Use the X-acto knife to carve a small 





m M» " 
£ ےا عم"‎ 

- y 

— e E 
A i 





Colette's Wedding Cakes 
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-glue gun to 
to fit around 
ke it sticky. 
d at the 
| in 


into the Styrofoam egg and use the hot 
glue it in place. Cut a strip of gum paste 
the tube and brush it with water to ma 
Cover the tube, leaving about 25 inches pa 
bottom. Make indentations with the veining too 
the gum paste, as shown in the photograph, to give the 
impression of bark. | 

Stick the 4 bamboo skewers into the block of Sty- 
rofoam to hold the Styrofoam egg as you decorate. 
Insert the egg partway onto the skewers, with the tube 
facing up. Using green royal icing, attach about half of 
the small gum-paste leaves around the bottom so that 
they point down and overlap. Then attach the large 
leaves, overlapping as you work your way to the other 
end of the egg. When you near the top, let the icing 
dry for an hour or so, then turn the tree over and insert 
the trunk into the Styrofoam to keep it upright. Finish 
the top with small leaves. Let dry. 

Make the gum-paste roses and dust them with pink 
or white iridescent powder. Let dry. Attach them to 
the leaves on the tree with green royal icing, as shown 
in the photograph. 

Make the legs of the planter from the 3-inch Sty- 
rofoam cubes. Cut 12-by-3-inch strips of rolled fon- 
dant and brush with water until sticky. Cover the sides 
of the cubes, leaving the top and bottom uncovered. 
Then cut 12-by-inch strips of fondant and attach 
them with water to the bottom edge of each leg. Wrap 

Is-inch-wide strips down each corner. 
Make 20 gum-paste balls, 5 inch wide, and flatten 
2 ÉS ای‎ a gumdrops. Attach the flat 
S SE balls for the final decora- 
tion. Mix red iridescent powder with a little lemon 
TES = Seni i balls. Let dry. 
ut out ےک‎ white gum-paste le ki 
unici le sut Let diy Using royal ng an 
€ FA Up, attach 4 leaves MR 
onally ad the red balls to I m ue Sag: 
gold powder with lemon a ( Mix 


leaves gold. Paint the strips on the bo do 
the legs gold as well. اج پا ا‎ 


Winter 





enough to reach from the upper-left corner to the 
lower-right (figure 4). Use the tracing wheel to em- 
boss diagonal lines at 2-inch intervals measured from 
across the top of the cake. 

Insert a inch dowel down through the center of 
the cake as far as it will go and mark the top of the 
cake on the dowel with a pencil. Remove the dowel 
and measure the plastic tube at the end of the tree 
trunk. Calculate the difference between the tube and 
the dowel and cut another piece of tube to that length. 
Insert this tube into the center of the cake as far as it 
will go. Insert the inch sharpened dowel into the 
center of the cake, pushing it all the way to the bottom 
board. Leave it extending up from the cake — it will 
help keep the tree from tipping over. Place the cake on 
the legs and secure it with a little royal icing. 

Roll fondant about š inch thick and cut 10-by- 
I3-inch strips with a pizza cutter. Wet the back of one 
strip and lay it along one of the top edges of the cake, 


cutting off the excess with a beveled line at the corners. 


Figure 4 
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zigzag lines on the bells, using the #2 tip (figure 3). 
When this icing 1s dry, paint it gold. 

Center one of the IO-inch boards on the base and 
mark the corners to position the legs. Place the outer 
corner of a leg at each mark and attach to the board 
with royal icing. 


Io decorate the cake: 


Bake the cakes and let them cool completely. Because 
this cake is very tall, it should be constructed in 2 
sections, each no higher than 4 inches, with filling in 
between. Assemble one 4-inch tier on the IO-inch 
square of heavy cardboard and the other on the 10- 
inch foamcore square. Crumb-coat each layer (page 
146), then roll out a 10-inch square of fondant about 
: ES thick and place it on top of the bottom tier. 
That Way, when the cake is cut, the bottom tier will 
also haye a layer of fondant on top. ) Insert the dowels, 
Sept in the center, and add the next tier on its board, 
making sure that they are perfectly even. Crumb-coat 
“Re entire cake. 
x ue the cake with fondant will not be as easy 
7 ae shorter cakes because of its height — 
in the A 9 the corners will be very hard to smooth 
the Si OS way. The best tactic is to smooth 
Ne exce ری‎ on the top and sides of the cake, then cut 
too 5 Off the corners and smooth them. Don't fuss 
With es | though, because the corners will be covered 
ey ndant Strips, 
9 mark the diagonal lines on the sides of the cake 


0 XU - 
` Piping, cut a triangle from a piece of cardboard big 








Secure the sugar molds at the corners of the 18- 
inch base with a little royal icing. Let these dry com- 
pletely, or they will fall over when you add the pearls. 3 

Insert the ends of the wires with the pearls into the — 
tops of the molds, cutting off excess wire if necessary. — 


a. کات‎ 


وی 









Pipe some royal icing on the ends of the wires to hold 2 
them in place, and prop up the pearls until the one 
dries. Attach the reserved gum-paste balls to the top 4 
each mold. Pipe a little swirl of royal icing on top of 
each ball. Brush the balls with white iridescent paint. 
and the swirls with gold paint. 3 
Finally, pipe a little icing into the hole in the cenam 
of the cake and insert the tree. Spread some royal Do 
around the bottom of the trunk to hide the separatio 
and paint the trunk gold. * 


7 igure 5 


Cover the top and bottom edges. Finally, cut the strips 
for the corners to fit between the top and bottom 
edges. 
Using the #16 tip, pipe diagonal zigzag lines in 
royal icing along the embossed lines on each side of 
the cake. Switch to the #30 tip and pipe large zigzag 
swags around the cake, as shown in the photograph. 
Pipe trailers of large shells with the same tip. Let dry, 
then brush withigold paint. 
Tint some royal icing green and pipe leaves on the 
swags, trailers, and corners, using the #352 tip. 
Mark a 6-inch square in the center of the top of the 
cake, Spread white royal icing in the square, pulling up 


on the spatula to form peaks. When the icing is dry, 
paint it gold, 


WETA q 


Art Deco J 


This lavender, blue, and white cake was created for a wedding display at Tiffany and Company. The starburst 
motif echoes the metalwork on the front doors of the famous Fifth Avenue store 


Javes 190 
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Cakes: | 

5-inch round, 3; inches high stiff cardboard 

7-inch round, 4 inches high nontoxic white and blue iridescent powdered 

[10-inch round, 2 inches high coloring 


lemon extract 

small, soft paintbrushes 

clear piping gel 

silver dragées: tiny seed, ;-, 7e-, +, and Linch 
wide 

3-inch-wide Styrofoam ball, cut in half 

aluminum foil 

ridged rolling pin 

pizza cutter 

2-, 7-, IO-, I2-, and I5-inch round foamcore 
boards 

pure white royal buttercream icing (page 139) 

;-inch-thick wooden dowels 

pastry bags and couplers 

tips #0, #2, and #14 


12-inch round, 2 inches high 
[15-inch round, 45 inches high 
18-inch round base, 5 inch thick 
large piece of paper, at least 19 inches square 
ruler 
royal icing (page 144) 
purple paste food coloring 
rinch-wide white ribbon to cover the edge of 
the base 
white glue 


Wax paper 

gum paste (page 155) 

gum-paste cutters (pages 167-169): lily petal, 
Wilton lily, rose-petal, 5-petal flower, 
Wilton tulip leaf, and one-piece azalea 


stratght-edoed tracing wheel 





icing. Fill in the rest of the base with thinned lavender 
royal icing piped from the #2 tip. Let dry. Glue ribbon 
around the edge of the base. 

All of the lavender points on top of the tiers are 
made of run-in sugar on wax paper, using patterns 
I—5. Outline the stars with stiff lavender icing and fill 
in with thinned icing. 

Make the gum-paste cutouts. For the 12 large star- 
bursts, make I2 large shapes with the Wilton lily 
cutter, 84 large lily petals, and 20 small 3-piece leaves 
by cutting with the 5-petal flower cutter (figure 2). 
For the smaller stars, cut 24 one-piece azaleas and 24 
leaves with the rose-petal cutter. Score each cutout on 
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In advance: 
e make the pattern for the base, outline the 18-inch 
eos base on the piece of paper and cut out the circle. 
LE the circle into sixteenths as neatly and sharply as 
es With a ruler, measure I; inches from the 
jq edge along two of the folded lines on both 
the a mr section and draw a straight line between 
with ? Points (figure I). Mark the center of the line 
“ut > dot. Draw a line to the dot from each corner. 
the ES the center wedge through all 16 sectioms of 
trace s = Unfold the paper, tape it to the base, and 
White : outline on the base. Go over the outline with 
areas royal icing piped from the #2 tip. Fill in the 
Outside the outline with thinned white royal 
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Figure 2 


Figure 3 
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Figure | 





the left side while still soft with a straight-edged trac- 
ing wheel to match figure 3. Dry flat on paper towels. 

To make the gum-paste cutouts for the top orna- 
ment, cut 9 large Wilton tulip leaves and score them 
with the tracing wheel. Bend them at a right angle 
along the center line, with the scoring on the outside. 
10 keep the pieces from collapsing as they dry, score 
a long piece of cardboard and bend it at a right angle. 
Stand it up with the angle facing up and place the 
leaves along the edge to dry. 
| “When the gum paste 1s dry, mix blue and white 
iridescent powder with a little lemon extract and paint 
the embossed cutout halves light blue. 

۲ To construct the large starbursts, place 3 of the 
kily-petal cutouts on a sheet of wax paper, all fanning 


Out from the same point (figure 4). Pipe a little royal 


Figu re 4 
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Pattern 1 
Make 16 
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Pattern 2 
Make 16 





Pattern. 3 
Make 16 


Se x 3 de 
icing on the bottoms of the petals, then attach 4 mo 


petals 1n between them. Let the icing dry a bit, then 
add a large lily cutout on top of the 7 petals. Then add 
a 3-petaled leaf. Let dry. x 

Using the #0 tip, pipe a line of clear gel along the 
center line of the petals and leaves and sprinkle with 
tiny seed dragées. Attach a line of inch dragées along 
the folds on the folded petals with royal icing. Let dry. 

To make the top ornament, cover the bottom of a 
Styrofoam hal£-ball with foil. Starting at the top, care- 
fully insert the pointed ends of 4 folded petals into the 
center of the ball, then add 5 folded petals around 
them. Pipe royal icing from the #14 tip around the 
bottoms of the petals and cover the ball with medium 
and large dragées. Let dry. 

To make the stripes for each tier, roll out pieces of 


gum paste about - inch thick, using a ridged rolling 
pin. With the pizza cutter, cut sixteen -inch-wide 
strips for each tier. Make the strips the height of each 
uer. Dry flat on paper towels for 24 hours, then place 
on a flat surface covered with wax paper. Pipe royal 
icing along one edge of each stripe and attach inch 


dragées. Let dry overnight. 
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Pattern 5 N 
Make 1 







0 decorate the cake: 


Stripes will not Br Assemble the tiers on. 


res pi hanes ies dis them 








ia‏ ی 
ALTO; ¿¡Meadam.‏ 


4 beautiful magnolia lampshade by the master of colored-glass 


ping gel is the pe 


design, Louis Comfort Tiffany, inspired the 


rfect medium for creating dramatic decorations 





poinsettia pattern for this winter wedding cake. Pj 
hat resemble colored glass. 


Jerves: 7 SO 





white glue 

2-, I2-, and I6-inch round foamcore boards 

rolled fondant (page 142) 

i-inch-thick wooden dowels 

long, straight pin 

brown paste food coloring 

red, yellow, green, and blue piping gel OR clear 
piping gel and red, yellow, green, and blue 
liquid food coloring 

small, soft paintbrush 

pastry bags and couplers 

tip #2 








Figure 1| 





Figure 2 
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Cakes: 
9-inch round, 3 inches high 
[2-inch round, 3 inches high 
[6-inch round, 3 inches high 

white modeling chocolate (page 141) 

red powdered food coloring 
















pasta machine 

pizza cutter 

cookie sheet 

20-inch round base 

royal icing (page 144) 

>inch-wide red ribbon to cover the edges of 
the base and tiers 


In advance: 


Make the white modeling chocolate and tint half of it 
red with the powdered coloring. Let it set overnight. 
o make the loops for the bow, run the white choc- 
late through a pasta machine several times, starting at 
i: widest opening and ending at the £4 setting. Make 
k “W sheets, Repeat with the red chocolate. Place the 
1. © chocolate on a cutting board and cut 
iu Strips, as long as possible, with the pizza 
E the white strips on top of the band of red 
| a 46 lined up straight and evenly spaced (figure 
di the striped chocolate through the pasta ma- 
Te ME on the same setting, to press the white and 
xn together. Using the pizza cutter, cut the 
dos Parallel to the stripes, into ribbons 6 to o 
the en ae and 3 inch wide. Form a loop by pressing 
Makin AUS each strip together into a point. After 
وہ‎ = Te loops, place them on their sides on a 
“et to dry overnight (figure 2). 
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Tint some royal icíng dark brown and use the #2 
tip to pipe the outline of the designs. ۱ 

You can use tubes of ready-made piping gel, or you 
can tint clear gel. If using clear gel, place about 2 
heaping tablespoons in each of 4 small containers, 
Add a few drops of red food coloring to one con- 
tainer; add green, blue, and yellow to the others, The 
gel will look darker in the container than on the Cake, 
so test the colors by spreading a little of each on 4 
white surface. Add more color a drop at a time, if 
necessary. Fill 4 pastry bags with the gels. 

Using the #2 tip, pipe the red petals of the poin- 
settia, using the photograph as a guide, Pipe a thick 
amount of gel at the outer tip of each petal and add 
some yellow at some points. Using a paintbrush, brush 
the gel toward the center of the flower, blending the 2 





colors slightly. 

Pipe all of the green leaves in the same manner as 
the red petals, adding yellow and blue gel to the green. 
Pipe yellow dots in the centers of the flowers. 

To form the bow on top of the cake, shape soft red 
chocolate into small balls to attach the ends of the 





Cover the base with thinned royal icing. Let dry. 
Glue ribbon around the edge of the base. 


To decorate the cake: 


Bake the cakes and let them cool completely. Place 
each tier on its corresponding foamcore board and 
crumb-coat it (page 146). Cover the tiers with rolled 
fondant. Insert dowels in the 2 bottom tiers and stack 
the cakes on the prepared base, 
Use pattern I to transfer the design onto the cake. 
Lay the pattern on the cake and outline it with a lon 
pin. This will emboss the pattern in the fondant. Kees 


in mind that some of the design will go o | 
the 
and onto the top of the cake. رو‎ edee 





Figure 3 





loops to the cake. Form a ring of loops, then continue 
to add more loops to fill in the bow (figure 3) ZI 


| Attach red ribbon around the bottom edge of each 
tier, holding it in place with dots of royal icing. سر‎ 
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ted this cake for a table-setting display at Tiffany and Company in New York City. The display shows a 
[efea 


ding in che Rainbow Room, atop one of the skyscrapers in Rockefeller Center. The cake evokes the art deco 
f the room. [he stars match those on the tablecloths and, of course, the real ones glistening through the 
ol 


;inch-wide white ribbon to cover the edge of 
the base and tiers 

white glue 

round foamcore boards, I each 8, I2, I5, and 
I8 inches, 2 each 6 and 9 inches 

r-inch-thick wooden dowels 

rolled fondant (page 142) 

trumpet-flower tool 

star cutters in various sizes 

clear piping gel 


medium and large silver dragées 


pastry bags and couplers 
tip 2 


we 
style 
wind oW 


osr) 
[ruts oot 


> 
Cakes: | | 
6-inch round, ۵ inches high 


| KNOT کب‎ 
8-inch octagon, 4 inches high 
o.inch round, 6 inches high 
12-inch round, 3 inches high 
[5-inch octagon, 3 inches high 
[8-inch round, 4 inches high 
royal icing (Page 144) 
white #20 cloth-covered heavy-gauge wires 
wax paper 
nontoxic gold powdered coloring 
lemon extract 
small paintbrush 


inch thick 


22-inch round base, 


=| لف 








全 

In advance: 

Make 40 run-in sugar stars on wires with white royal 
ang (page 144), using patterns 1-6. Let the stars dry, 
then repeat on the other side. Paint them with a mix- 
‘ure of gold powder and lemon extract. 


Cover the base with thinned white royal icing. Glue 
ribbon around the edge. 


To decorate the CAFE. 


Bake the cakes and let them cool completely. Assemble 
mi “ers on their corresponding boards. Assemble the 
high tiers as directed on page 146. Cover one 
to "th rolled fondant and use the trumpet tool 
t, DN randomly spaced stars around the side of 
the len RE the photograph as a guide. Repeat for 
on tiers. Insert the dowels and stack the tiers 
of t ° Prepared base. Wrap ribbon around the bottom 
vá: "iets and glue the ends together with a dab of 
۲ ۱6۱0۵ or piping gel. 





Winter 








Figure 2 


with a little royal icing. Attach medium silver dragées 
at the intersections of the embossed lines with a little 
royal icing, then place 4 small gold dragées around 
each silver one, in a T shape. ۱ 

Attach the bows as shown in the photograph. Prop 
the bows in place with toothpicks while the icing dries, 
especially if you must move the cake. Remove the 
toothpicks at its final destination. 





igure 1 
Fig 


To decorate the cabe: 


Bake the cakes and let them cool completely. Assemble 
the tiers on their corresponding foamcore boards. 
Cover one tier with rolled fondant and immediately 
quilt double lines ; inch apart, using a flexible card- 
board triangle and a tracing wheel (see page 171). 
Repeat for each tier. 

Paint the tiers with white iridescent powder mixed 
with lemon extract. Insert the dowels and stack the 
ters, Attach ribbon around the bottom of each tier 
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ws been fascinated by the craftsmanship and varyin 
re look like upside-down wedding cakes, I decided to ch 
Ww — a cake that's wider on the top than on the botto 
` ke than a pineapple? Actually, this cake is an illusion: o 


mm 
Top ۷۰ 
| ve dl 


8 configurations of chandeliers. When I realized that 
allenge tradition and make a wedding cake that defies 
m. And what better ornament to top an upside-down 
nly the 2 top tters are cake. The 3 smaller 
rve as a cake stand. 


ç Lo a 
cake 


= T tiers at the 
bottom, which are decorated like the rest of the cake, se 


: ler MEN 7 95 


tracıng wheel 

small paintbrush 

14 #20 white cloth-covered wires, 7 inches 
long 

Styrofoam block for drying 

Styrofoam egg, 4 inches high 

rolled fondant (page 142) 

wax paper 

I2-inch round foamcore board 

pure white royal buttercream icing (page 139) 

--inch-thick wooden dowels 

pastry bags and couplers 

tips #1, #1.5, #2, #3, #6, HIS, #16. #17. 
#20, and #199 


Place the paper circles on the corresponding disks 
and mark each section with a pencil at the top and 
bottom of the disk. 

Glue the 6-inch Styrofoam disk to the center of the 
base. If the base has foil on it, remove it from inside 
the marked circle for a better seal. Cover the rest of the 
base with thinned white royal icing. Glue ribbon 
around the edge of the base. | 

All of the decorations are done in white royal icing, 
except where pink ts noted. Tint some icing pink for 
these. 

To decorate the O-Mmet Wer: 
Pipe a white royal-icing shell border around the bot- 
tom edge, using the #199 tip. Pipe a ropa border 


above each shell with the #2 tip (figure I). | x 
Starting at the top of the tier, use the #3 tip and 
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Cakes: 
[2-inch round, I; inches high 
[6-inch round, 3 inches high 
6-inch Styrofoam disk, 2 inches high 
8-inch Styrofoam disk, 4 inches high 
[2-inch Styrofoam disk, 3 inches high 
2 I6-inch round bases, each 5 inch thick 
paper, one piece at least I6 inches square 
royal icing (page 144) 
hot-glue gun (optional) 
zinch-wide white ribbon to cover the edge of 
the base 
white glue 
pink paste food coloring 
gum paste (page 155) 


In advance; 


The bottom 3 tiers of this cake are 6-, 8-, and 12-inch 
Jrofoam disks decorated with royal icing. You can 
“orate them well in advance of the wedding. Al- 

‘hough royal icing is very strong when dry, I recom- 

"end using hot glue to join the Styrofoam disks. 

se a marking pen to outline each disk centered on 

‘ach successive disk, plus one of the bases, to help line 
Fp the layers when stacking them. Then outline each 
ke On a piece of paper, including the 16-inch base 
de the 12-inch cake pan. Cut out each paper circle 

8 fold it into sixteenths. Unfold the circles. 
ji کا‎ the sides of each disk with 2 layers of slightly 
y id White royal icing. Let one layer dry before 
; ng the next. Cover the top of each layer with a 

layer of icing, but only on the outside of Es‏ و 
ee P Hid This will actually be the bottom of eact‏ 
<t dry,‏ 
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Pipe pairs of opposite-facing scrolls on the bag 


from the tails of the scallops to the edge of the bate 
using the #17 tip. Pipe a smaller elongated he ME 
tween the scrolls. Use the #2 tip to pipe 3 small s} 
on top of the center shell. Using the #2 tip, pipe y 
hearts in between the shells (figure 7). Pipe a shell 
border with the #17 tip around the edge of the base. 





Figure 7 


To decorate the S-inch tier: ۱ 


Glue on the next tier, lining up the marks with tho 

on the bottom tier. | 1 
Using the 7 tip, pipe 8 scrolls at every other 
mark along the bottom edge. Overpipe a &16 scroll, 
stopping about 3 inch before the next scroll. —. 1 
Pipe a #2 rope border above the scrolls, following 
their contours, Pipe a rope around the bottom « 
circular part of each scroll. With the same tip, 
strings from the bottom of the old pipe 
Pa between the strings. Pipe a pink dot in the ce 
icu scroll. End with a #15 rosette over the € 
> String (figure 8), ۱ 
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Figure 8 


using the #3 165 from the top hi ir ‘ 0 
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Colette's Wedding Cakes 





Figure l 





Figure 2 


pink royal icing to pipe 4 strings, 1 inch wide, at every 
other mark (8 marks in all). The longest string should 
stop just above the top of the shell border. Using the 
#2 tip, overpipe the pink strings with white strings. 

Pipe 4 longer white strings from the center of one 
set of strings to the next. Then pipe loops at the end 
of each long string and add a rope above the strings 
with the #2 tip (figure 2). 

Using the #15 tip, pipe a rosette over each shell on 
top of the shell border. Pipe a scallop between the 
rosettes with the same tip. Make cushions between the 
scallops on the rosettes by piping 5 lines with the #2 
مت‎ In one direction, then crisscrossing the lines in the 
opposite direction. Overpipe the first lines with the 
#1.5 tip, then with the &T tip. Each set of lines should 


be slightly sh en x 
rs y shorter to create a puffy effect (figures 
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Pipe 4 strings inside and outside the arches and small 
pink hearts between them (figure 9). 


To decorate the 12 mech. WER 


Glue on the third tier, lining up the marks. Let dry. 
Turn the entire cake and base upside down (place one 
hand under the base and the other hand on top of the 
tier ). 

First, pipe a rope border along the ۱ 
the #2 tip. Begin decorating at the marks that line up 
with the hearts on the 8-inch tier. Use the 2 tip to 
3 strings, measuring 25 inches total. Pipe 


top edge with 


pipe a row of 
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Figure 12 















strings. Pipe pink hearts at the intersections of a | 
upside-down strings, and pink dots on the right- 
side-up strings (figure 10). 3 

Still using the 2 tip, pipe 5 strings below 
string arrangements under the cushions. Then تہ‎ 
sets Of 5 strings connecting the 2 kinds of s 
arrangements. Overpipe the 5 strings in the cen y 
(figure IT). 






edge. Brush a little water along the center of 2) 
and press on a slightly curved white wire (figu E 
Pinch the paste slightly along the wire to give it a Lol | 
Place the wires in Styrofoam to dry overnight. — 

Cut off I inch on the wide end of the Sty 8 
egg horizontally. Cover the bottom with fo 
the egg with rolled fondant, brushing 


frst with a little water to help the fondant adl 
Using off 1 | 


icing, Pipe 8 evenly spaced vertical 
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Figure 10 


Figure 11 Ä 





2 strings below and between the strings above, and one 
in the center below the last 2, ending about halfway 
down the side. Repeat, Piping strings at every other 
mark. Make loops at the end of the last strings, stop- 
ping about š inch from the bottom of the tier. Let dry. 

Invert the cake again. Starting + inch from the mark 
above one of the string arrangements, use the #15 tip 
tO pipe a zigzag garland to = inch from the next mark, 
The top should also be ; inch from the bottom edge. 
Pipe 8 garlands around the tier, 

To make the garland cushions, use the #3 tip to 
Pipe diagonal lines next to each other 


over the gar- 
lands. Pipe this layer over all of the gar 


lands. Repeat 
these lines in the Opposite direction on all of the 


garlands, leaving a #3 space between each line. Over- 
Pipe the lines in both directions in the 
all of the garlands, using the #2 tip. 
Pipe a rope border aboye and below each cushion, 
using the #2 rip, Pipe bows between the cushions, 
Pipe 6 strings extending below the edge of the tier 
below the cushions, as you did when the cake was 
upside down. Pipe loops between and below ive 


Same order on 


8 SEA nee 





Figure 16 


Figure 17 


Overpipe the first 13 lines, making each line ; inch 
shorter than the one below. With the #6 tip, pipe 5 
vertical lines 3 inch below the last #IS line, onto each 
scroll. Continue adding lines in decreasing sizes on the 
scrolls, first with the #3 tip, then with the #2 ۰ 

Pipe a double line with the #2 tip, following the 
contour of the top edge of the #15 vertical lines, then 
add dots at each intersection of the scallops. At the 
bottom of the vertical lines on each side of the scrolls, 
pipe 3 strings (figure 16). Pipe 2 sets of 3 strings on 
top of the scrolls, Pipe pink hearts at the ends of each 
set of strings (figure 17). 

Starting at the top edge of the tier, 
vertical lines, use the #3 ‚tip to pipe 7 scalloped 
strings — 3 down, I across, and 3 up again, as shown 
in the photograph. Pipe 2 strings extending just below 
the tier. Pipe a rope above the strings, following their 
contours. Overpipe the strings with the #1.5 tip. 

Pipe a small zigzag border around the top edge of 
the cake, using the #3 tip. On the top edge of the tier, 
above the scalloped strings, pipe 3-inch-wide butter- 
cream zigzags with the #15 tip, tapering the ends, 


between the 
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T the top to the bottom. Pipe 3 even horizontal 


«sings between the lines (hgure 13). From the center 


of the 
Then PIP 
at the tops 
by inserting t 
Make 40 white royal-icing scrolls, using pattern 3 


: wax paper with the #17 tip. Let them dry, then 
se backs. Let dry. 


lowest points on the strings, pipe 3 more strings, 
e loops between the strings. Pipe pink hearts 
of the loops (figure I4). Attach the leaves 
he wires into the top of the pineapple. 


undel 


pipe 1 





Figure 14 


Figure 13 


To decorate the cake: 

Bake the cakes and let them cool completely. Assemble 
the I2-inch cake on the I2-inch foamcore board, and 
the 16-inch cake on the second I6-inch base. Cover 
with pure white royal buttercream icing. Insert the 
dowels in the large tier and stack the tiers on the stand 


formed by the bottom 3 tiers. 


Jo decorate the 16-inch tier: 

at the 8 marks between the cushions, attach 5 royal- 
cing scrolls under the base with royal icing, so that the 
ce n 1 = ۳ » 
enter one is straight and the other 4 fan out slightly 
igure 15). | 





Figure 15 


directly above the 5 curls, pipe 19 vertical‏ ےڈ 
tendina f the longest line in the center and 9 de-‏ 

line? ines on each side. Use the #15 tip and pipe 
continu pes to each other. The 5 center lines should 
|, , * onto the tops of the curls, Make each line 


the 


‘inch 1 
shorter than the one before 1t. 
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Figure 22 

Figure 23 E 


| Ke a 
letting the icing dry after each tip. Pipe a #2 rope on 
top (figure 24), x Po 

On the second Scr ' 1۳ s 
x * Second scroll in front, overpipe on top 9' 
S 2 zigzag under the scrolls, fo Tas ji Lo. 

Ipe à string over the zigzag JWI 
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Figure 18 


Pipe 6 alternating #2 and #3 strings over the ta- 
pered zigzags. Using the #3 tip, pipe a string below 
each zigzag and add dots along the bottom of the line. 
Pipe 2 equal-length strings between each zigzag, then 
pipe loops on both ends of the zigzags with the #2 tip. 
Add pink dots above the loops and between the strings 


(figure I8). 


To decorate the top is 72-inch-cake) ME“ 


Use the #199 tip to pipe a line of buttercream around 
the base. Pipe dots above and below the line, using the 
#3 tip. With the #17 tıp, overpipe tapered butter- 
cream zigzags on the line in the spaces between the 
zigzags on the tier below. Switch to the #3 tip and 
overpipe 5 royal-icing strings across the 7182385, with 
the fifth line lying on the top of the tier below. Pipe 
dots on the second and fifth lines. Pipe a #3 string on 
the top of the 16-inch tier, connecting the 2 tapered 
zigzags (figure I9). 





Figure 19 


On the top edge M ERE 
| : Pipe a scroll with the + 
a feta center of the zigzag below "ee 205 
mantè n with the #17 tip, then the #15 tip al ۱ 
wed by the #3 and #2 tips (fi ۱ Pu 
| |  (hgures 21-23), 
of each scroll, overpipe with the #6, #3, me ít 
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$ 

Place the pineapple on top of the cake. Use the a 
#20 tip to pipe scrolls around the base of the pine- P 
apple, extending onto the top of the cake. Finish by a 
piping additional scrolls with the #6 and #17 tips 
(figure 27). 

If you are delivering this cake, add the top tiers 
only after it reaches 1ts destination. Tape the 16-inch 
tier to a piece of Styrofoam that is higher than the 
depth of the decorations yet smaller than 16 inches. ; 
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了 W. na a " 5 ze i 1 ۱ 1 | a] : 
This deliciously rich cake is moist and very easy to make. It's my most popular cake 


fields Ó cups of batter, enough to serve 20 
C C C 





I teaspoon baking soda 

2 eggs, room temperature 

I cup milk, room temperature 
I teaspoon almond extract 

I teaspoon vanilla extract 

I cup hot, strong coffee 


2 cups sugar 

22 cups all-purpose flour 

I cup unsweetened cocoa 

I cup vegetable shortening 
I teaspoon salt 

2 teaspoons baking powder 





Mix for about I minute, or until smooth, Do not 
overbeat. Place in the prepared pans. Bake for about 
45 minutes or until a toothpick inserted in the center 
comes out clean. Cool in the pans on wire racks for 
about 20 minutes, then invert onto racks and remove 
pans. Cool completely. 


Preheat oven to 325 degrees F, Grease the sides and 
bottom of two 9-inch pans with shortening, then dust 
with flour. In a large mixing bowl, combine all ingre- 
dients except the coffee. Mix at slow speed until 
blended, scraping the sides occasionally with a rubber 
spatula. Slowly add the coffee while mixing on low. 


is perfect for any wedding. To make a lemon cake, 
On zest. 


3 teaspoon salt 
4 teaspoons baking powder = 
I cup milk, room temperature ۱ 
4 egg whites, room temperature 





۳ 

. In a small bowl, sift the dry ingredients tog کت‎ 

Add I tablespoon of the dry ingredients to the short 
ening mixture and mix well. Then add I tablespoon b: 
milk to the shortening mixture and mix well, Continue 
adding the dry ingredients alternately with the me 


a 
ng 
2 


This deliciously light, pure white cake, which is not too sweet, 
add lemon extract instead of vanilla and 2 teaspoons of lem 


Yields 6 cups of batter, enough CO- serve OO 









A cup vegetable shortening 
I cups sugar 

2 teaspoons vanilla extract 
2: cups sifted cake flour 





Preheat oven to 350 degrees F. Grease and flour the 
sides and bottom of two 9-inch cake pans. In the large 
bowl of an electric mixer, cream shortening until light 
and airy, Slowly add I cup of sugar, 
beating until fluffy. Add vanilla. 


continuously 
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4o well after each addition, until thoro h 

8 ۱ oroughly repare | : | 
| d. Do not overmix. $ a 3 bk and bake about 20 minutes or unti] a 
2 is inserted in the center comes out clean. Let 

۱ e cakes cool in the pans for about 20 minutes then 
۱۱۷6۲۲ onto wire racks and re Bie 
and remove pans. Cool E 

pletely. : y 


El nbine I 
Ea another bowl, beat egg whites until fluffy, Slowly 


. of the sugar and beat until stiff, shiny peaks 
am Gently fold the egg whites into the batter until 


blended. being careful not to overmix. Place in the 


Very easy to make, basic buttercream is good for icing a cake and for 
fresh for 2 days without refrigeration and can be stored in the refri 


Wins A CUPS 
Yield Ó Ups 


piping decorations and borders. It will stay 
gerator for up to 2 weeks. 


EL‏ سج 





| cup butter or margarıne, room temperature 2 teaspoons vanilla extract or other desired 
| : TUE S j | 
; cup milk, room temperature flavoring 

2 pounds confectioners’ sugar 


Combine all ingredients in large mixing bowl and mix Chocolate Butter Ch Cary. 
at slow speed until smooth. If stiffer icing is needed or 
the weather is very warm, add a little extra sugar. This 


recipe makes enough to fill and cover a 2-layer 9-inch 
cake, 


For a simple chocolate buttercream that's good for 
piping, add : cup of unsweetened cocoa and 2 table- 
spoons of cold, strong coffee to the basic buttercream 


recipe. 


When you need a pure white icing, this buttercream 5 
perfect for making piped flowers and other decora- 
"ons. It is similar to basic buttercream, but the me- 


ringue powder makes it sturdier and slightly stiffer. 
This icing will stay fresh in the refrigerator for about 


a month. 


Vela S) CUPS 





6 tablespoons water Ra | 
I tablespoon clear flavoring (a tinted flavoring 


will change the color of the icing) 


+ Cup meringue powder 
Pounds confectioners' sugar 
2 Cups vegetable shortening 


ج 







needed. This recipe makes enough to fill and cover a 
2-layer 9-inch cake. 


C | - s 
عمق‎ all ingredients in a bowl and mix at slow 
peed unti] smooth. Add a few drops of water, if 
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aste than basic buttercream but is somewhat more complicated to make 
hot and humid weather. It can be stored at room temperature lié 






candy thermometer 
5 large egg whites, room temperature 


; teaspoon cream of tartar 


2 teaspoons flavoring or liqueur 





This delicious, fluffy icing has a lighter t 
T don't recommend making this icing 1n very 


2 days or refrigerated for IO days. 


delis, Z; Clips 


[ pound (4 sticks ) unsalted butter, softened 


but cool 
I cup granulated sugar 


۱ 
; cup water 





let tbe temperature go above 250 degrees F. Turn off the heat 
and immediately pour the contents into a glass mea- 
suring cup to stop the sugar from cooking. Pour a 
little of the sugar mixture onto the egg whites and beat 
at slow speed. Slowly add the rest of the sugar. Beat at 
high speed for 2 minutes, then reduce the speed to low 
until the mixture 1s cool. 

Add the butter, I tablespoon at a time, to the 
egg-white mixture, beating continuously on low until 
all of the butter 1s incorporated and the mixture is 
smooth. Add the flavoring. This recipe will fill and 


cover a 2-layer 9-inch cake. 





a 


اکھد 
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-coating a cake to be P 
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8 ounces heavy cream 


2 teaspoons flavoring or liqueur (optional) 


icing for filling and covering a cake. You can use it as a glaze when | 
spreading. It is very stable and perfect for crumb 


In very hot weather. You can store it safely at 1 
to a week, 


Beat the butter until smooth and set aside. In a small 
saucepan, combine ; cup of sugar and the water. Stir 
until the sugar is dissolved. Slowly heat the mixture, 
stirring constantly, until it starts to bubble. Reduce 
heat to low and insert a candy thermometer. Do not 
continue to stir. 

In the large bowl of an electric mixer, beat the egg 
whites at medium speed until foamy. Add cream of 
tartar and beat at high speed until soft peaks form. 
Gradually add the - cup of sugar and beat until stiff 
peaks form. 

Meanwhile, boil the sugar mixture until it reaches 
248—250 degrees F on the candy thermometer. Do not 


For chocolate lovers, this is the most delicious 
freshly made or beat it to thicken it for 
covered with rolled fondant, although it will soften 
temperature for 2 days and refrigerate it for up 


Yields 2 CUPS 


I2 ounces semisweet chocolate (use 


chips or 
cut blocks into small pieces) : 


Basic Recipes 


+ 
Whisk the chocolate until dark and shiny, then 


cool t 
to room temperature. To thicken, beat cooled 


icing with a hand mixer for a few minutes, It's best if 
used after 12 hours, x 


his recipe yields enough to f 
| gh to fill and cover an 8-ir 
cake, 3 inches high. cover an 8-inch 


Chocolate 


paste, although it doesn’t dry 


$ 
ace the chocolate in a large metal or glass bowl. Heat 
¿he cream in a saucepan Just to the boiling point. Pour 
he cream over the chocolate, making sure that all of the 
chocolate is covered. Cover the bowl and let stand for 


c to 10 minutes. 


PI 





Modeling chocolate has a consistency similar to that of Tootsie Rolls or soft gum 


„s hard as the latter and is tastier on a cake. You can use it to make bows, flowers, and leaves or to cover a cake 
Running it through a pasta machine is easier than rolling it out with a rolling pin. 


The following recipes each yield about I cup. 
Dark Wodelng Chocolate 





The paste will seem hard, but it will soften from 
the warmth of your hands when you start to work with 
it. Roll it out with a rolling pin, or run it through a 
pasta machine starting at the widest opening, then 


through smaller openings until it reaches the thickness 


you want. 


10 ounces semisweet chocolate (use chips or 
break blocks into small pieces) 
4 ounces light corn syrup 


Melt the chocolate in a bowl over a saucepan of hot 
but not boiling water. Stir in the corn syrup; the choc- 
olate will start to stiffen almost immediately. Stir until 
the ingredients are completely combined. Wrap in 
Plastic until cool. 
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| versatile, It's rolled out with a rolling pin, draped over 
and vers: Be 


popular in the United States since its recent 
porcelainlike surface on which to decorate, و۷[‎ 
a cake fresh for 2 days at room temperature, You ` 
ks very well. 


va J-inch cabe, d inches high 





OR white corn syrup 

15 tablespoons glycerine (found in 
cake-decorating stores) 

] teaspoon flavoring (vanilla will give the 
fondant an off-white color) 


hands, It has become very 
4 cake à beautiful 
cause it wont melt and keeps 
۷ ۴سا‎ odè و‎ û HY or 
ake-decorating supply stores: It w 





t, elastic ۵ that 18 easy 


and, Fondant gives 


2 pounds confectioners sugal 
cup cold water | 
| tablespoon unflavored gelatin ۱ n 
; cup glucose (found in cake-decorating stores) 





and brush or sponge on the color to make sure it has 
the correct consistency and tint. Adding lemon extract 
to liquid or paste colors helps them evaporate quickly. 

The paint should be translucent, but not too thick. 

Then brush or sponge the coloring on the cake. Cover 

the surface as thoroughly as possible, but do not paint 

over wet areas or the fondant will become gummy and ` 
the color will lift off. Let the color dry, then retouch 

if necessary. 


AA 


To LIGA: A cake with fondant Ax 


Dust a clean, smooth surface with cornstarch or con 
fectioners' sugar to prevent sticking and roll the fon- Y 
dant with a rolling pin until it is about š inch thick. ` 
Make sure that the fondant is large enough to fit o 
the top and sides of the cake. Slide both hands inca 
the fondant and carefully center it on top of a رن‎ 
that has been freshly iced with buttercream. The ict ki 
will make the fondant adhere to the cake. Kè 

To cover other edible surfaces, such as sugar moles: 
brush the back of the rolled fondant with a little w ۳ 
to make it sticky, When covering Styrofoam, dampen 
the Styrofoam with water before covering it with fon- 
dant, N RG: 

Dust your hands with cornstarch and $ mooth th 
fondant, starting at the top and wor sing down 














In a large bowl, sift the sugar and make a well in the 
center, Pour the water into a small saucepan and sprin- 
kle the gelatin on top to soften for about 5 minutes, 
Heat the gelatin and stir until dissolved and clear. Do 
not boil, Turn off the heat and add the glucose or syrup 
and glycerine, stirring until well blended. Add flavor- 
ing, Pour into the well of sugar and mix until all of the 
sugar is blended. Knead the icing with your hands until 
it becomes stiff, If the mixture is sticky, add small 
amounts of confectioners’ sugar. 

Shape the mixture into a ball, wrap it tightly in 
plastic wrap, and place it in an airtight container, This 
icing works best if allowed to rest at room temperature 
for about 8 hours, particularly if the weather is humid. 
l'ondant may be refi rigerated or frozen for longer stor- 
age, but you must bring it to room temperature to 
soften before rolling, Do not refrigerate a cake 

with fondant, however, because the fond 


come gummy when br 
ture, 


covered 
ant will be- 
ought back to room tempera- 


To color fondant, add small 
coloring and knead it until the color is even, Add just 


a little coloring at a time so the color isn't too dark. 


You can always make it darker, but you can't make it 
lighter, 


amounts of paste food 


Lo paint fondant with a liquid 


Í coloring once it's 
on a cake, first roll out a small 


piece of extra fondant 
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Rolled fondant 1s à swee mop 
the cake, and smoothed with the 


introduction from Engl ide 
[ i h r LT ka VO 
perfect for hot, humid weather bi 


can buy premade fondant at ¢ 


Yields. 2 pounds enough lo cout 
La 


4p 


Basic Recipes 
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Figure 1 Figure 2 
sides until the entire surface is even and flat (see figure cake pounds of fondant 


round, octagon, or hexagon 


l). Cut off the excess fondant around the bottom of 
the cake, using a pizza cutter or a sharp knife (see 


= i 
figure 2). You can reuse the extra fondant. dec > 
If you plan to emboss a design in the fondant with [O-inch I 
) Te | )- 2 
crimpers or a tracing wheel, you must do it immedi- Dh 3 
ately. The surface of the fondant dries quickly and TAL At 4 
may cause the embossing to wrinkle if you wait too I6-inch 5 
long. 
و‎ ۱ 7 square 
You can then decorate the cake with buttercream 
EU 6-inch 2 
or royal icing, B-inch 2: 
) ا‎ -incl 3 
Char Jor Rolled Fondant 10-inch 
ا‎ s I2-inch 4 
The following table will help you determine how 14-inch 5 
much fondant you need to cover various sizes of cakes, 16-inch 6; 
al about 3; inches high. At least 5 pound will be heart-shaped 
‘immed away and may be reused. 9:inch 2 
I5-inch 4 
oval 
6-inch G 
13-inch 3 
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bows, and delicate piped work. Extremely versatile, it is 
ht container at room temperature for 2 weeks. Stir the 
but do not rebeat. Royal icing does not dry well in high 





medium for making (lowers, 
hard. It will keep in an 8 
nsistency after storage, 


Royal icing 5 the perfect 
: a 

pure white and dries very 

icing to restore its original co 


humidity. 






OR 2 large egg whites, room temperature 


5 tablespoons meringue powder (found in 
| 
+ teaspoon cream of tartar 


cake-decorating stores ) 
3 ounces water 
I pound confectioners sugar 


2 teaspoons water 
I pound confectioners sugar 


Combine all ingredients in a bowl and beat at slow is too stiff. Use immediately or cover the bowl with a 
speed with an electric mixer until the icing forms very damp cloth to prevent drying when not in use Allo 

stiff peaks and turns pure white. Add more sugar ifthe at least 24 hours for royal-icing decorations ۳ ۹ .. 
icing is not stiff enough, or a few drops of water if it room temperature. x i 


The following table lists how man SONGS 
g y servings you can expect from various siz | 
| k 1 | arıous sizes and shapes of ca 
many cake recipes you will need for each. Most cake recipes yield ےت‎ uu | he: Be et 
= tter, enough to 5 


about 20 people. | | | 
people. Each pan should be only half-filled with batter to ensure maximum baking effici Serving 
| | ciency. Servi 


sizes will vary depending on who is cutti 
bj ' | utting th TEE 
inches high and I by 2 inches wide. g the cake, but the amounts given are based on pieces about 3 to 4 


pan servings 
round or oct 
doped IO square 
8-inch 20 6-inch I5 em apd 
IO-inch 35 8-inch 30 6-inch 10 
12-inch 50 10-inch 50 9-inch 20 
14-inch 70 12-inch 70 I2-inch 45 
I6-inch 100 I4-inch 100 IS-inch 70 
18-inch 125 16-inch 125 bexagon 
oval 6-inch 12 
ome 10 و‎ 22 
inch 30 | "inch 48 
I O-inch 40 I 5 -inch 73 
I 3-inch > 0 
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